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To Insure Success 

In preparing the recipes contained in thi|.b<«^', 

PURM SPICES AND :> 



'V> 



f: ' : FLAVORING EXTRACTS 

:^* Are absolutely essential. 

These can be obtained at lowest prices consistent with best quality 
FROM 

Dr C. M. Brayton & Co. 

PHARMACISTS, 
Cor. Main and High Sts,, Wadawannck Park, Mas§k 

STONINGTON, CONN. 

Absolutely free from seams or 
folds; no grease remains to spoil 
other roasts. It is made of a 
single piece of steel and then en- 
ameled. There is a jacket of air 
all around the pan. 

Our enameled ware, 
CORO^, AZURELITE, 

EDELWEISS, etc are all 
tfie very best, and our dec- 
orated enamel a new idea. 
OiST enameled churns are .— p^ 
the old-fashioned shape, ^CrtJSCt 
.and best for those who are mv%#^*i^ k 

not regular users, as they 
ar& always sweet. 

-^ ^^>, CONN. 

THE EINTEF^P^^ ^o^ Co., Printers. 

and peppe. .,^ xqh- C c^n^cAo 
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HOW TO MEASURE. 

Correct measurements are absolutely necessary to obtain the best 
results. Tin or glass measuring cups divided in quarters or thirds and 
holding one-half pint, and tea and tablespoons of regulation size, are 
essential for correct measurements. Mixing spoons which are a little 
larger than tablespoons, should not be confounded with the latter. 

Unless otherwise specified, all measures are level. Flour, meal, 
powdered sugar, should be sifted before measuring. Mustard, soda and 
baking powder, are sometimes in lumps, and should be broken before 
measuring. To measure a cupful, put in the ingredient by spoonfuls, or 
from a scoop; round slightly, and level with a case knife, care being 
taken not to shake the cup. 

To measure a tea or tablespoon full, dip the spoon in the ingredient, 
fill, and level with a knife, the edge of knife being toward tip of spoon. 
Divide with knife, lengthwise of spoon, for a half-spoonful ; divide 
halves crosswise for quarters, and quarters crosswise for eights. Less 
than }i of a spoonful is considered a few grains, or a speck. 

All solid fats should be packed solidly into cup or spoon, and leveled 
with a knife. Butter put up in one pound bricks can be cut as accurateba^ 
as measured, and with less trouble. ^^F 

}4 brick = ^ lb. or i cup. 

X " =X ** " Kcup. 

2 tablespoonsful of butter = i oz. 

2 teacupfuls of granulated sugar = i lb. 
4 ** '* sifted flour =i lb. 

3 ** *' •» " =iqt. 

6 tablespoonsful of liquid = i gill. 

2 gills it «* _ I cup or )4 pint. 

HOW TO COMBINE INGREDIENTS. 

I. To Stir — Mix by using circular motion, widening the circles until 
all is blended. 
, •«. To Beat — Turn the ingredient, or ingredients, over and over, con- 
tinually bringing the upper part to the surface, thus allow- 
ing the utensil used for beating to be constantly brought 
in contact with the bottom of the dish, and throughout the 
mixture. By beating, a large amount of air is enclosed. ^^ 
3. To Cut and Fold — Introduce one ingredient into another ingred- 
ient or mixture by two motions : with a spoon, a repeated 
vertical downward motion, known as cutting; and a turn- 
ing over and over of mixture, allowing bowl of spoon each 
time to come in contact with bottom of dish, is called 
folding. By cutting and folding, air already introduced is 
- prevented from escaping. 

andpeppfc.v^ D.i.ized.yGoOgle 
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SOUPS. 



Fresh uncooked meat with the addition of bones makes the best 
soup stocks. Cooked meat makes a less nutritious soup, of poorer 
flavor and one that ought to be served the day it is made. The 
shin bone and neck piece of beef are best to buy for soup. Beef- 
steak, or pieces of roast beef, together with the bones, make the 
best material for stock of cooked meat. Mutton is too strong in 
flavor, and veal not strong enoUgh, to be used alone for soup. The 
bones of broiled or roasted chicken or turkey that have been left 
over make a rich, dark soup of excellent flavor. 

Meat for soup should always he put on to cook with cold water 
V in a tightly covered kettle. Allow one quart of water to one pound^^ 
of meat and bone. The soup should cook below the boiling poii^JP 
for several hours, so that the extractive of the meat is drawn out 
thoroughly. As fast as the scum rises, it should be removed. Add 
boiling water if the evaporation is too great. Vegetables should 
be added to the soup the last hour of cooking. 

If soup stock is desired clear, strain through cheese cloth. 
Always qool stock as rapidly as possible, and never cover it until 
thoroughly cold. Before reheating, remove all fat from the top. 

When soup stock is kept from day to day in hot weather, it should 
be reheated every day, cooled and returned to the ice box. 

\ GREEN CORN SOUP. 

Cook I pint of grated corn in i pint of hot water 30 minutes. 
BriAff I quart of milk and 1 slice of onion to a boil. Add to the 
millM heaping tablespoon of iiour and 2 tablespoons of butter, 
mixed smooth with a little boiling milk, and cook for about 10 
minutes. Then take out the onion and add the corn. Season with 
salt and pepper and serve. Mrs, George E. Brayton. 

CANNED CORN SOUP. 

I can corn, i quart milk, a small piece of onion. Cook in double 
boiler 20 minutes and press through a sieve. To the beaten whites 
of 2 eggs add Ji'pint of milk and add this to other mixture. Sp'^ 
and pepper to taste. Miss Maria B. Trutnbu' 

^ ^*^ Digitized by Vj*^»^ VIC 



8 THE STONINGTON COOK BOOK. 

CREAM OF CELERY SOUP. 

I pint of milk, i head of celery, 

I tablespoon flour, A large slice of onion, 

1 tablespoon butter, Small piece of mace. 

Boil celery in a pint of water from 30 to 45 minutes. Boil mace, 
onion and milk together. Mix flour with 2 tablespoons cold milk 
and add to boiling milk, and cook 10 minutes. Mash celery in 
water in which it has been cooked, and stir into boiling milk. Add 
butter, salt and pepper, strain and serve immediately. 

Mrs. Charles Audette. 

CREAM OF CELERY SOUP. 

Six potatoes, 2 onions, a few outside stalks of celery. Cut all up 
together, boil until tender, and crush through a sieve. Add it to 
I qi^rt of scaldmg milk, season to taste and serve. 

' Mrs. Olga Gilbert Imperatori. 

t MOCK BISQUE SOUP. 

%, can tomatoes, i quart of milk, 

2 tablespoons butter, i tablespoon cornstarch, 
I teaspoon salt, or i >^ of flour, 

}i saltspoon pepper. 
Stew tomato until soft enough to strain easily. Scald the milk. 
Mix together the butter, salt, cornstarch and pepper, and add the 
milk gradually. Put in double boiler and let it thicken. Add a 
scant % teaspoon of soda to tomato, and stir into the milk. Sei-ye 
very hot. Mrs, Erasius Babcock, 

KATE GILMORE'S TOMATO WWJVE. 
I can tomatoes, i tablespoon cornstarch, 

I quart of milk, i teaspoou soda, 

I tablespoon butter. Pepper and salt to tasjj^ 

% small onion. ^P 

Boil milk and tomatoes together, add the onion and soda. Strain, 
put on stove again and add the cornstarch. When it comes to a 
cream, put in the butter, pepper and salt, stir thoroughly and serve. 

Mrs, E, Williams, 

CREATyl TOMATO SOUP. 

% can tomatoes, i teaspoon salt, 

1 quart of milk, }i saltspoon of pepper, 

2 tablespoonsful butter, i saltspoon s^pda. 
I tablespoonful cornstarch. 

Digitized by VjOOQIC 



SOUPS. 9 

Stew tomatoes until soft and sift them through a fine sieve. Put 
into saucepan and add the soda. When it has ceased foaming, add 
the butter a small piece at a time, and the salt and pepper. 

Put milk into double boiler and stir into it the cornstarch, which 
has been mixed smooth with a little cold milk. Let it scald for lo 
minutes. Then pour milk into the tomatoes and serve at once. 
(If tomatoes are poured into the milk, it will very often curdle.) 

Miss Maria B. Trumbull. 

CLEAR TOMATO SOUP. 

Cook in a pint of water, a quart of stewed tomatoes, a slice of 
onion, a teaspoon of celery salt and a bay leaf. Add 2 tablespoons 
of butter and bring to the boiling point. Season with a little salt 
and red pepper, and strain. Return to the fire and add 3 table- 
spoons of cornstarch wet in a little cold water. Cook until trans- 
parent, and serve very hot with squares of toasted bread. 

Mrs, John C, Moore, ,^ 

ONION SOUP. 

Four onions. Cover with cold water and boil 10 minutes. Drain 
well, and slice. Melt i tablespoonful of butter in a frying-pan, add 
onions and cook 10 minutes until slightly brown. Add i tablet- 
spoonful of flour and cook until brown, then add slowly 6 cupfuls of 
boiling water, i teaspoonful of salt, i of pepper, and i ounce of 
beef extract. Cook slowly 20 minutes and strain. 

If desired, this may be served in cups as follows : Place a circular 
piece pf toast in the bottom of each cup, then i tablespoonful of 
grated Swiss cheese, then another circular piece of toast. Pour 
the hot soup over this and serve. Miss Florence Willard. 

ASPARAGUS SOUP. 

One bunch of asparagus, peel and cut off the heads. Cut the 
remaining part of the shoots into small pieces, cover with a quart 
of water and boil about 5 minutes. Then drain, put in double 
boiler, and pour over it a quart of boiling water ; add a teaspoon 
of salt and let simmer gently for about half an hour. Press through 
a collander and add one pint of milk, and a tablespoon of .butter, 
and 3 tablespoons of flour rubbed together, and stir until smooth. 
Season with salt and pepper and strain through a fine sieve. 
Reheat, and serve very hot. Mrs, John C, Moore, 

\ Digitized by Vj^^*^ VIC 
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POTATO SOUP. 

3 medium sized potatoes, i tablespoon celery, 

I tablespoon chopped onion, i pint milk. 

Cook potato, onion and celery in water until soft ; then drain, 
mash, add the milk and rub through a strainer. Put to boil. 
Season with i tablespoon salt, yi teaspoon celery salt, i saltspoon 
white pepper. Melt i tablespoon butter, mix with a tablespoon of 
flour, stir into the soup and boil for 5 minutes. 

Mrs.Jabez Chesebro. 

SPLIT PEA, OR LENTIL SOUP. 

I cup split peas, or lentils, i bay leaf, 

I new carrot, i Yz teaspoons salt, 

1 thick slice onion, A dash of pepper, 

2 cloves, 6 cups water. 

Wash the peas, add the water and soak over night. In the 
morning, add the seasoning and boil four hours, covered. Strain, 
Vind, if necessary, add more water to make it the consistency of a 
puree. Serve with croutons. Miss Florence Willard, 

BLACK BEAN SOUP. 

One pint black beans soaked over night and boiled until very soft, 
with I onion, a few cloves and a cinnamon stick. Strain through a 
sieve. Add a cup of meat stock or can of bouillon, and season with 
salt and pepper. Put i chopped bard boiled t.^'g^ i wine glass of 
sherry, and a little lemon in tureen, and pour soup over it. 

Mrs, Jennie Weems Brown, 

CREAM OF LIMA BEAN SOUP. 

Cook I pint of lima beans in salted water until tender, and press 
through a collander. Add gradually i quart of milk. Put in a 
double boiler, and add a tablespoon of grated onion, a little celery 
salt, and mace. Then add i tablespoon of butter and 2 of flour 
rubbed together, and cook until thick and smooth, stirring con- 
stantly. Strain, season with salt and pepper, and serve. 

Mrs, John C. Moore, 
MOCK OYSTER SOUP. 

Scrape 12 good sized roots of oyster plant and put into cold 
water. Cut into thin slices and cook about an hour in a quart of 
water. Then add a quart of milk, and season with salt and pepper 
to taste. Serve very hot with oyster crackers. 

Mrs, John C. Moore. 
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SOUP CREOLE. 

The bones and left-over pieces from one fowl. 

Yz lb. bacon, 4 peppercorns, 

yi, veal knuckle, 3 onions, 

3 carrots, 6 pieces parsley, 

3 quarts water, 2 cloves. 

2 stalks celery, yi bay leaf, 

% tablespoon mace, i oz. beef extract. 

Cook 1%, hours, strain and add yi green pepper, 12 small okras, 
% can tomatoes, 4 tablespoons rice, 6 hard-shelled crabs. Cook 
30 minutes longer and serve. (To prepare crabs, cut in halves, 
remove claws, eyes, lungs and stomach, wash in cold water, dry and 
add to soup.) Miss Florence Willard. 

f 
NOODLES FOR SOUP. 

One egg beaten with Yz shell of water. Stir in flour until stiff, then 
put on board and knead in as much flour as you can roll out very 
thin. Let it dry, but not enough to break ; roll up and cut very fine, 
and let dry some more. Boil in soup 10 minutes before serving. 

These are best made the day before using. 

Miss Mary Mtdler. 

CLAM CHOWDER. 

I quart round clams, i quart sliced potatoes, 

strain off broth and chop clams, 3 good sized onions 

cut in pieces. 

Boil potatoes and onions together in about 3 quarts of water, and 
when nearly done, put in clam broth and clams, and cook about 20 
minutes. Then add i pint stewed tomatoes in which a pinch of 
soda has been dissolved, and a pint of scalded milk. It is a good 
plan to dissolve a pinch of soda in the milk also, as this does away 
with the possibility of curdling. Season with a good-sized piece of 
butter and some pepper. Add salt if desired. . 

Mrs, George E. Brayton. 
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CLAM CHOWDER. 

Fry 4 small pieces of salt pork. Put through meat chopper 

2 large onions, or 3 or 4 small ones, add these to pork grease and 
cook until brown. Then add quite a little hot water, put on cover 
of kettle and cook about half an hour. Add 5 or 6 potatoes, diced, 
and cook 20 minutes. Put in a pint of clams, chopped, cook about 
5 minutes and add a little tomato, or, if liked, a tablespoonful of 
Worcestershire Sauce Have ready a half bowl of milk in which 
has been soaked 3 or 4 pieces of hard bread, and pour into chowder. 
Let stand until thoroughly heated through, season with salt and a 
little cayenne, and serve. Mrs, Herman Atwood. 
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FISH. 

When selecting fish, choose only those with full, prominent eyes; 
thick, firm flesh, and stiff fins. Each day that fish is kept after 
being cai^ht detracts from its flavor and safety in eating. 

Fish may be boiled, baked, broiled, steamed, fried, or combined 
with other materiatl in some made dish. Large fish are best boiled 
or stemmed; medium sized fish are best broiled or baked, while 
small fish are best panned or fried. 

Fish should be baked slowly and frequently basted. Broiled fish 
should be broiled first on the flesh side, then turned and quickly 
browned oh the skin side. All fish should be thoroughly cooked 
and well seasoned. Fish that is properly cooked will separate 
easily into flakes. 

BAKED FISH. 

Cod, haddock, bluefish, salmon, bass or shad may be stuffed and 
baked whole. Clean, wipe and dry the fish, rub with salt, fill with 
stuffing and sew the edges together. Cut gashes two inches apart 
on each side. Put narrow strips of salt pork in the gashes and in 
pan under the fish. Dredge the fish with flour and put in hot oven 
without water. When the flour is brown, baste with pork fat often. 
The fish is done when flesh separates from bone easily. Remove 
to hot platter and serve with drawn butter, egg sauce or brown gravy. 

STUFFING FOR FISH. 

For fish weighing from 4 to 6 pounds : 

I cup cracker crumbs, 1 saltspoon of salt, 

I teaspoon chopped onion, i saltspoon of pepper, 

I teaspoon chopped parsley, i teaspoon chopped pickle, 

I teaspoon capers, J4 cup melted butter. 

This makes a dry stuffing. If wanted moist, wet with cold water. 

Mrs, Erastits Babcock, 

FILLET OF FLOUNDER. 

Season each fillet with salt and pepper, and fry in butter about 4 
minutes. Then place in a baking dish in layers, with the following 
sauce between each layer : ^ ^ 

Digitized by VjOOQIc 



14 THE STONINGTON COOK BOOK. 

2 tablespoons butter, }i teaspoon salt, 

2 tablespoons flour, % teaspoon paprika. 

2 cups milk. 

Cover top layer with % lb. grated Swiss cheese, and bake until 
brown. Serve with spinach. Miss Florence WiUard, 

FILLET OF FISH. 

Take any fresh, white fish, like flounder steaks, season with salt 
and pepper, dip in beaten egg and fine cracker crumbs, and fry 
with salt pork. Mrs, James R, Carson, 

FISH CUTLETS. 

2 cupfuls cooked fish meat, i cup milk or cream, 

chopped fine, 

2 tablespoons butter, i tablespoon chopped parsley. 

Yolks of 2 eggs, 2 tablespoons flour. 

Dash of paprika, salt and pepper to taste, 
Scald milk. Rub butter and flour together until smooth, add to 
the scalded milk and stir until it thickens. Add yolks of eggs, 
beaten light. Take from fire and mix gently with the fish. Add 
seasoning. (Onion and celery extract may be used if liked.) 
When cool, form into cutlets, cover with ^%g and bread crumbs, 
and fry in smoking hot fat. Mrs, Jennings, 

ROAST SALMON WITH LOBSTER SAUCE. 

I lb. salmon, larded with X lb. salt pork. Place in a buttered 
baking pan and add : 

Yz cupful Madeira wine, Yz cupful beef stock, or extract, 

I teaspoonful salt, \i teaspoonful pepper. 

Cover and roast 30 minutes, basting often. Serve with the 
following sauce: ^ 

I tablespoon flour, i tablespoon butter, 

I cup milk and cream, yi teaspoon salt. 

Cook together and add the meat from i boiled lobster, cut into 
small pieces. Miss Florence Willard, 

SALMON LOAF. 

1 can salmon, %, cup milk, 

4 crackers, rolled, Salt and pepper to taste. 

2 eggs, 
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FISH. 15 

Chop salmon and mix with other ingredients. Steam i hour in 
tall, round can. 

THE SAUCE. 

yi cup butter, Juice of i lemon, 

Yolks of 2 eggs, I cup boiling water. 

Boil all together, and serve on platter with salmon or pour over 
the loaf. Mrs. William Thompson, 

BAKED CANNED SALMON. 

One can salmon, shred salmon carefully, removing the bones. 
Season with pepper and add i cup of drawn butter. Pour into a 
buttered pudding dish, and cover Yz inch deep with fine bread 
crumbs. Cover and bake for 15 minutes, then uncover and let 
brown. This dish may be made with cold, boiled salmon. 

Miss Helen Cleveland. 

CREAM A LA COD (For Cold Fish). 

Put I pint of milk in a sauce pan, add to it an onion cut fine, and 
let it stand on the stove some time. Put in a little grated nutmeg 
or mace, salt and pepper, and thicken. Add butter, size of an ^gg ; 
take off the fire and add yolks of 2 eggs. Put first sauce and then 
cold fish into baking dish, and continue until dish is full, having 
sauce for top layer. Put cracker crumbs and grated cheese on top, 
and bake a light brown. Mrs. H. B. Noyes. 

CODFISH CAKES. 

First boil the salt cod, after soaking, and chop it fine. Add to it 
an equal quantity of boiled and mashed potatoes, and moisten with 
beaten eggs or milk. Add a little butter and pepper, and form the 
mixture into small, round cakes. Flour the outside of cakes and 
fry gently in boihng hot lard or beef drippings until they are a 
delicate brown. Miss Helen B. Cle'Veland. 

BON-TON OYSTERS. 

50 oysters, 2 tablespoons chopped celery, 

I pint bread crumbs, 2 tablespoons chopped parsley. 

Beat 2 eggs and add to them about a tablespoon of the oyster 
liquor. Dip oysters in ^gg^ then in bread crumbs, and put them in 
bottom of a baking dish. When the bottom of the dish is covered. 
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sprinkle with a little salt and pepper, parsley and celery. Then 
add another layer of oysters, then a layer of parsley, celery, pepper 
and salt, and continue until dish is filled. Add oyster liquor. Dot 
small pieces of butter over the top and bake in a quick o^eti kbout 
15 minutes. Serve in dish in which they are baked. 

Mrs. John C, 'Mbare. 



SCALLOPED OYSTERS. 

One pound of bread or cracker crumbs. Butter baking dish and 
sprinkle in layer of bread crumbs, then put a layer of oysters, a 
small piece of butter, pepper, salt, and a little oyster broth. Then 
put in another layer of crumbs and oysters, and so on until the dish 
is filled, having crumbs on top. Bake until a light brown. 

Miss Grace Stanton. 



SHREDDED WHEAT OYSTER PATTIES. 

Cut oblong cavity in top of Shredded Wheat biscuit, remove top 
carefully and all inside shreds, forming shell. Sprinkle with salt 
and pepper, put small pieces of butter in bottom, and fill the shell 
with drained and washed oysters. Season with additional salt and 
pepper. Replace top of biscuit over oysters, then put bits of butter 
on top. Place in a covered pan and bake in a moderate oven. 
Pour oyster liquor or cream sauce over it. Other shell fish, meats 
or vegetables may be used in place of the oysters. 



LOBSTER A LA NEWBURG. 

2 lbs. lobster, A little grated nutm^, 

% cup butter, i tablespoon sherry, 

% teaspoon salt, i tablespoon brandy, 

A few grains cayennej >f cup thin cream. 
Yolks of two eggs, 

Cut lobster meat into thin slices. Melt the butter, add to lobster 
and cook 3 minutes. Add salt, cayenne, nutmeg, sherry, and 
brandy, cook i minute. Then add cream and yolks of ^%ig^ slightly 

eaten, and stir until thickened. Serve with toast. H. H. Doty, 
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DEVILED CRABS. 

Twelve crabs will fill about 9 shells. For this quantityj use i cup 
of milk, I Yz tablespoons butter, i table^oon flour, yolks of 4 hard 
boiled eggs, salt, cayenne and mustard to taste. 

Put milk in double boiler to scald. Mix the flour, butter, salt, 
cayenne and mustard together, and add to milk. When thick, put 
in yolks of eggs and mix with crab meat. Put in shells while >yafm, 
cover with bread crumbs, put a small piece of butter on top of 
each, and brown in oven about 20 minutes. 

Mrs, Olga Gilbert Imperatori, 
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MEATS. 



Meat contains proteid which becomes hard when heated. Besides 
the proteid, meat contains a substance known as connective tissue. 
When this is heated, it swells and becomes soft, and is known as 
gelatine. So the cooking of meat involves two principles : (i) to 
cook the proteid without toughening it, and (2) to soften the 
connective tissue without toughening the proteid. 

The expensive cuts of meat are from the parts of the animal that 
are little used, like the back, ribs and loin, where there is little 
connective tissue. The cheaper cuts are from the shoulder, rump, 
neck and legs ; here the connective tissue is tough and the fibers 
are coarse and long, but very juicy and nutritious. 

A tender piece of meat may be ruined by cooking, if the tem- 
perature is applied too high for a long time. But a tough piece of 
meat will be made very tender by cooking it a long time at a tem- 
perature too low to toughen the proteid, and yet, high enough to 
soften the connective tissue. 

As soon as meat is brought into the house, it should be unwrapped 
and placed in the ice box. Before cooking, it should be wiped all 
over with a piece of wet cheese cloth. 

BEEF CROQUETTES. 

From cold roast beef or mutton, very nice croquettes may be 
made. 2 cups meat chopped fine, i cup bread crumbs soaked in 
Yz cup hot milk until soft, i teaspoon salt, a little pepper and grated 
nutmeg ; butter, size of an ^^g^ melted in hot milk ; Yz cup of gravy, 
if at hand. Mix, and lastly stir in i well beaten egg. Make the 
mixture into rolls, dip them into an ^%% beaten with 1 tablespoon 
cold water, and roll in fine bread crumbs. Fry in hot fat. These 
may be eaten plain, but are very nice served with tomato sauce. 

Mrs. George E, Brayton, 

BEEF PIE. 

I cup cold roast beef cut in small pieces, 

I cup cooked rice, 

% cup of canned or stewed tomatoes. 
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Put in layers in dish, seasoning each layer with salt, pepper and 
butter. Put a layer of bread crumbs on top. Pour over the whole 
any gravy that may be left, or, wet with water. Bake about i hour. 

Mrs, Anna Atwood, 

BEEF LOAF. 

2 lbs. Hamburg steak, %, teaspoon pepper, 
% cup bread crumbs, ^A cup milk, 

I teaspoon salt, ]4 teaspoon grated onion. 

If liked, add % spoonful poultry dressing, but in that case do not 
use as much pepper. 

Knead into a loaf, place a slice of salt pork on top and bake i 
hour, basting often. Mrs. E, W, Doty, 

VlLPils PATE. 

3 lbs. raw veal, chopped fine, 2 eggs, beaten light, 

I thick slice salt pork, Salt, pepper and nutmeg 

chopped, to taste. 

Cracker crumbs to make stiff enough to mold into loaves. Bake 
in slow oven 2 hours. Miss Jennie Trumbull. 

CHICKEN CROQUETTES. 

Cut chicken into small pieces and season with salt and paprika. 

Mince some parsley and yi, an onion, and stew in sauce pan, with 
I ounce of butter and Yn, cup flour. Pour over it i cup soup stock 
and a little lemon juice. Add to chicken, mould, and fry in deep 
fat. Mrs. Jennie Weems Brown. 

CHICKEN CROQUETTES. 

Chop chicken or turkey fragments very fine. Flavor with a little 
onion juice and chopped parsley. Salt and paprika to taste. 

Make a thick cream sauce allowing the following proportions for 
I pint of meat : Put i cup of milk in a double boiler and let it 
scald. Rub i rounding tablespoon of butter and 2 heaping table- 
spoons of flour to a cream; then add this to the milk, stirring 
constantly until it is very thick and smooth. Add the meat and 
beat until thoroughly mixed, and set away until cold. Then form 
into cone-shaped croquettes, dip in beaten t%% and then roll in 
btead crumbs. Let them stand in a cool place to dry, and fry in 
deep fat. Serve with a sprig of parsley in pointed end of each 
croquette. Mr^. E. Williams. 
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CHICKEN CROQUETTES. 

I cup chicken, chopped, yi. cup cracker crumbs, 

I t!g%^ A little salt and cayenne. 

Moisten with milk sufficient to form a paste, make into small egg- 
shaped rolls, dip in cracker crumbs, and fry in deep fat. Other 
cold meat may be used instead of chicken. 

Mrs. William H. Palmer, 

BRAISED LIVER. 

One calf's liver larded with ^ lb. of salt pork. PliK:e in a deep 
pan with % cupful each of carrot, onion and celery, cut into dice ; 
add 2 peppercorns, 2 cloves, yi a bay leaf and 2 cupfuls of water. 
Bake covered 2 hours, uncovering the last half hour. Serve with 
the gravy made from the juices left in the pan. 

Miss Florence WiUard. 

CHICKEN FILLET WITH ALMOND SAUCE. 

(For chafing dish.) 

Remove the fillets from a chicken. There are four, two on either 
side of the breast bone. Put 2 tablespoonsful of olive oil in the 
chafing dish. When hot, add the fillets seasoned with salt, and fry 
until brown. Remove and add i tablespoonful of flour. Mix well 
with the oil in the pan and slowly add i cupful of cream, and yi 
cupful of almonds, blanched and cut into small pieces. Reheat the 
fillets in the sauce, and serve. Miss Florence Willard, 

CHICKEN EN CASSEROLE. 

Tie the legs down to the side of the chicken or fowl and fasten 
the wings across the back. Put 1 tablespoonful of butter in the 
casserole dish, place it on the top of the stove. Season the chicken 
with pepper and salt, and cook it in the butter 20 minutes. Then 
add I cupful of stock, or water thickened with i tablespoonful of 
butter and i teaspoonful of flour. Add i carrot cut in >^-inch 
cubes, Yz cup of potatoes and Yz cup of small white onions. Place 
in a moderate oven and cook until tender, basting often. 

When ready to serve, remove the chicken and carve it in the 
kitchen. Replace in casserole dish and garnish it with i can of 
peas, I can string beans and 1 2 small German potatoes, or serve 
plain. 
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VEAL, BEEF OR LAMB. EN CASSEROLE. 

Select a tough cut of meat that contains no bone, like the round. 
Season with pepper and salt, and dredge with flour. Sear on the 
top of the stove in the casserole dish until perfectly brown. In the 
bottom of the casserole dish, put ^ cupful carrots, i small onion, 
sliced, I tablespoonful of fat, and saut^ until slightly brown. Then 
add 2 cupfuls of brown sauce or boiling water, and bake in the 
oven until tender, basting often. The last half hour, add i cupful 
of potato balls. Serve in the casserole dish. 

Miss Florence WUlanL 



Digitized 



by Google 



THE STONINGTON COOK BOOK. 



VEGETABLES. 



Vegetables should be young and fresh in order to insure the best 
results in cooking. 

Strong vegetables, like onions, cabbage, turnips, etc., should be 
cooked in plenty of boiling water. They should cook quickly and 
uncovered. Slow cooking in a small amount of water and covered, 
develops a disagreeable odor and flavor. 

Mild flavored vegetables, like green peas, young beans, young 
carrots, etc., should be cooked in little water in a nearly covered 
kdftle to prevent loss of flavor. 

The water in which vegetables are cooked should be boiling 
before the vegetables are added. Add salt when vegetables are 
partly cooked. All vegetables should be drained as soon as tender. 
Over cooking toughens the vegetable and destroys the flavor and 
appearance. 

Wilted vegetables should be soaked in cold water before cooking. 

Canned vegetables should be emptied from the can as soon as 

' opened, and allowed to stand exposed to the air a half hour before 

reheating. Dried vegetables should soak in cold water several 

hours before cooking. 

STEWED MUSHROOMS. 

% lb. fresh mushrooms, i saltspoon pepper, 

I tablespoon butter, i saltspoon nutmeg, 

I tablespoon flour, i cup cream. 

% teaspoon salt, 
Glean mushrooms and break in pieces. Put in pan with butter,' 
salt, pepper and nutmeg, and cook 5 minutes. Then add flour 
made into smooth paste with % cup water. Simmer 10 minutes 
and add cream. When hot, serve on toast. Miss Sally Palmer. 

SWEET POTATO CROQUETTES. 

Boil the potatoes until tender. To 2 cups mashed potatoes, add 
I heaping tablespoon melted butter, the yolks of 2 eggs beaten 
light, a little cream or milk, salt, cayenne and nutmeg to taste. 
Form into croquettes, dip in egg, then in very fine bread crumbs, 
and fry. Mrs, E, Williams, 
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POTATO PUFF. i) ^ 

Stir 2 cupfl^K mashed potatoes, 2 tablespoons melted butter 
and some salt^Sfa fine, light and creamy condition. Then add 2 
well beaten eggs and 6 tablespoons milk. Beat well together. Pile 
the mixture in a rocky form on a dish and bake in a quick oven 
until nicely browned. Apple Tree Cookery Book, 

POTATOES AND PEAS WITH TOMATO SAUCE. 

Mash 6 hot, boiled potatoes, adding 3 tablespoons of butter,^i 
teaspoon salt, a little pepper and Yi cupful of hot milk, and beat 
until creamy. Place on back of stove to keep hot. Cook together 
for 5 minutes i slice of bacon, yi tablespoon of chopped onion, and 
2 tablespoons butter. Remove bacon and add i can of peas which 
have been thoroughly drained, and cook until peas are hot. Put 
the mashed potato through a potato ricer and range around a mould 
put in center of a platter. Remove mould and fill space with the 
peas, over which pour tomato sauce. 

TOMATO SAUCE. 

One cupful of stewed and strained tomatoes, i tablespoon butter, 
1 slice of onion, X teaspoon ground cloves. Bring to the boiling 
point, season with salt and pepper, and serve. 

Miss M, Z. Brayton, 

ESCALLOPED CORN. 

1 can corn, 2 teaspoons sugar, 

2 cups milk, I heaping teaspoon butter, 
I cup cracker crumbs. Salt to taste. 

Stir all together and bake three-quarters of an hour. 

Mrs.E. IV. Doty. 

ESCALLOPED TOMATOES. 

Cover the bottom of a baking dish with a thick layer of bread 
crumbs. Follow this with a layer of sliced ripe tomatoes, seasoned 
with salt, pepper and a tablespoon and a half of sugar. Repeat 
layers until dish is filled, having top layer of bread crumbs. Dot 
top with butter and bake untii brown. Miss Lulu M. B fay ton, 

FRIED SQUASH. 

Boil summer squash until a fork will go into it. Then drain, cut 
in slices, roll in beaten ^gg and cracker crumbs, and fry until 
brown. Mrs. Kate Faxon Wild. 
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SALADS. 



^ 



Everything about a salad should be cold and crisp. The salad 
plant ought to stand in cold water an hour before serving, or be 
wrapped in a wet towel and placed on the ice. Meat and fish 
should be cut into cubes. Canned fruit and vegetables should be 
seasoned and mixed with French dressing, half an hour before 
serving. 

CABBAGE SALAD. 

Scoop out the center of a head of cabbage and use the hollow 
shell for a " dish." Chop the cabbage which has been taken out, 
and add to it celery and a little grated onion. Just before serving, 
add chopped beets. Mix with salad dressing and arrange in the 
cabbage shell. Garnish with hard boiled eggs. Put cabbage on 
platter, with parsley around it, and serve. 

Mrs, IViliiam Thompson, 

CABBAGE SALAD. 

Chop the cabbage and add about 14 as much celery. Season 
with salt and a little cayenne, and mix with boiled dressing. If 
celery is not at hand, celery salt may be used with good results. 

Miss M. L. Bray ton. 

TOMATO JELLY SALAD. 

I can tomatoes, i quart hot water, 

yi box gelatine, i small onion. 

Cook until soft enough to put through collander, then add sugar, 
salt and pepper, to taste. Put in mould and serve with mayonnaise 
dressing. Miss Jennie Trumbull. 

POTATO SALAD. 

Six cold, boiled potatoes cut in dice, about a third as much celery 
as potato, I chopped onion and a little chopped parsley. Season 
with salt and a little cayenne, and mix thoroughly with boiled 
dressing. A ripe tomato cut in small pieces makes a good addition 
to this salad. Miss M. L. Brayton. 
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TOMATO SALAD. 

Cut the tops off ripe tomatoes and scoop out the meat. Then 
fill the shell with chopped celery, green peppers and salted peanuts. 
Place mayonnaise dressing on top, and serve. Mrs. F, F. S. 

BANANA SALAD. 

Cut a banana in halves crosswise, dip in the white of an egg and 
roll in chopped salted peanuts. Put mayonnaise dressing on top 
and serve on lettuce leaf. Mrs. James R, Carson. 

WALDORF SALAD. 

Pare apples and chop them rather fine, and mix with them celery 
cut in small pieces. Sprinkle with a little lemon juice, salt and 
pepper. Use very stiff mayonnaise dressing. Just before mixing 
dressing with apples and celery, stir into dressing suflficient whipped 
cream to make it light in color, but not enough to spoil its con- 
sistency; add a few drops of green coloring, mix the whole 
together and serve on lettuce leaves. Mrs. John C. Moore. 

SHRIMP SALAD. 

I can shrimps, cut fine, 3 hard boiled eggs, chopped fine, 
3 sweet pickles, cut fine, 3 stuffed olives, sliced thin. 

Mix well together and cover withr salad dressing. 

Mrs. A. C. Slade. 

FRENCH SALAD DRESSING. 

3 tablespoons oil, i saltspoon salt, 

I tablespoon vinegar, Yz saltspoon pepper. 

Put the salt and pepper in a cup and add i tablespoon of the oil. 
When thoroughly mixed, add remainder of oil and the vinegar. 

Mrs. E. W. Doty. 

FRENCH SALAD DRESSING. 

% cup of oil, I small teaspoon sugar, 

3 tablespoons of vinegar, 4 small onions, sliced thin, 

Yz spoon salt, i rib of red pepper, sliced 
Paprika enough to color red, thin. 

Stir oil and vinegar well, and add other ingredients. 

Mrs. M. F Willard. 
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MAYONNAISE DRESSING. 

Yolks of 2 eggSf I teaspoon mustard, 

3 teaspoons sugar, i teaspoon salt, 

8 tablespoons oil, i tablespoon vinegar. 
Juice of I lemon, 

Have everything very cold, even the bowl you mix it in. Beat 
the yolks well. Then add mustard, salt, sugar, and beat all well 
together. Then add the oil a little at a time. As it thickens, add 
a little of the vinegar and lemon juice. Lastly add the white of one 
^ggy beaten stiff. 

Mrs, John C. Moore, 

MAYONNAISE DRESSING. 

Yolks of 2 hard boiled eggs, and 2 raw eggs. Put into a flat dish 
with a spoonful of fresh mixed ' mustard, a little salt and cayenne 
pepper. Stir well together. 

Beat in by degrees, oil^ until the mixture is rather thick, and then 
add the juice of i lemon, stirring all the time. If thicker than 
desired, the dressing may be thinned with a little fresh cream. 

Mrs, Abby C. Matthews, 

BOILED SALAD DRESSING. 

}i cup vinegar. Butter, size of an ^gg. 

Put over fire and let stand until it boils. 
Take yolks of 2 eggs, i teaspoon salt, 

1 tablespoon dry mustard, >^ cup milk. 

2 tablespoons sugar. 

Mix dry ingredients, then add eggs and milk, being sure that it 
is smooth, and stir into the boiling vinegar until it thickens like 
cream. When perfectly cold, beat up the whites of the 2 eggs, and 
stir into the whole mixture. M, Lillian Brayton, 

SUPERIOR SALAD DRESSING. 

Beat the yolks of 8 eggs, and add them to a cup of sugar, a table- 
spoon each of salt, mustard and black pepper, and a grain of 
cayenne pepper. Add Yz cup of cream, and mix thoroughly. 

Boil a cup of butter in i Yz pints of vinegar. Pour this upon the 
mixture and stir well. When cold, put into bottles. 

This dressing will keep for weeks in the hottest weather. 

Mrs, Theodore W, Hyde, 
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EGGS AND CHEESE. 



Eggs and cheese, being rich in proteid, serve as valuable substi- 
tutes for meat. They are both highly concentrated types of food, 
and are best used in combination with foods containing starch. 
Hard-cooked eggs take a longer time to digest, but from recent 
experiments, they seem to be as co^w;ely digested as soft-cooked 
eggs. W 

Cheese is considered hard to digest, and should always be thor- 
oughly masticated. It is usually more easily digested if it is grated 
or cut into small pieces and mixed with a sauce, or put between 
layers of the food cooked, as direct heatjiardens it. Whenever 
cheese can be digested without difficulty, it forms an inexpensive 
food, and ought to be used more freely than it is at present. 

EGGS A LA MARTIN. 

Cover the bottom of a baking dish with white sauce. Break into 
it as if for poaching, the eggs. Add a layer of white sauce, a layer^^ 
of grated cheese, another layer of white sauce, and cover the to^ 
with buttered crumbs. Bake until the crumbs are browi» and tii^ 
eggs poached. Miss Florence Willard, 

ONE EGG OMELET. 

Beat white of i tgg stiff. Put yolk into a bowl with 4 table- 
spoons of milk, I tablespoon flour, and >^ teaspoon salt, and stir 
until smooth. When pan is hot, put the beaten white of tgg into ^ 
mixture, stirring a little, fry in butter and fold. Serve on hot 
platter. Miss O, E, Schwillie, 

BAKED OMELET. 

Boil I pint of milk. Melt into it i teaspoonful butter ; add i 
teaspoon salt and a tablespoon of flour rubbed smooth in cold milk. 
Pour this upon 7 eggs which have been beaten two or three minutes, 
and stir very fast until well mixed. Pour the mixture into a hot, 
buttered dish that will hold a quart, and bake 20 minutes in a quick 
oven, until it has risen up high and is of a rich, brown color. 
This is sufficient for seven or eight persons. 

Mrs. T. W, Hyde. 

Digitized by Vj*^*^ VIC 



28 • THE STONINGTON COOK BOOK. 

SCRAMBLED EGGS. 

Six eggs, }^ pint cream. Beat together and add salt and pepper. 
Scramble in a well buttered sauce pan. Serve on toast spread with 
chopped ham, liver or pate de foie gras. Miss Sally Palmer, 

SCRAMBLED EGGS. 

6 eggs, beaten with 2 2 tablespoons green peppers, 

tablespoons cream, minced fine, 

I tablespoon butter, ^ i tablespoon tomato catsup, 

I tablespoon grated chdBe, 6 slices buttered toast. 

Cook butter, peppers, cheese and catsup together. Add eggs 

and cream and cook until thicHw Serve on toast. 

Miss Caroline T, Gilman, 



^G POULETTE. 

I tablespoon melted butter, i cup flour, 

I cup milk, I 0,%^. 

Season with Worcestershire Sauce and put in ramekins. 

Put grated cheese and butter on top and bake ten minutes. 

Mrs, Jennie Weems Brown, 



V 



BAKED RICE AND CHEESE. 



I ^ cups boiled rice, Yz cup cheese, cut in pieces, 

1 cup milk, I teaspoon ful salt, 

H teaspoon pepper, H teaspoon paprika. 

2 teaspoons butter, 

^^ Make alternate layers of rice and cheese, add butter in small 
1^ pieces, pour the milk over all, and bake in moderate oven one hour. 

Miss Florence Willard, 

WELSH RAREBIT. 

Yz lb. grated cheese, i ^g'g, 

Y^ cup milk or cream, 2 teaspoons dry mustard, 

H teaspoon salt, A little black and red pepper. 

A little soda, 
Place cheese over the fire, and when it begins to melt, stir in the 
^^%. Then add mustard which has been mixed with the milk ; also 
the soda dissolved in a little milk. Add seasoning and stir con- 
stantly until mixture is smooth. Serve on crackers. 

H. H. Doty, 
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CHEESE SAUCE (Modification of Rarebit). 

I cup white sauce, % cup grated cheese, 

10 stuffed olives, % teaspoon paprika. 

Serve over hot toast. Miss Florence Willard, 

RINKTUM DIDDY. 

I tablespoon butter, i small onion, cut fine, 

I pint tomato, i % lb. mild cheese, cut up, 

Yz teaspoon mustard, Salt^^ cayenne pepper to taste, 

I egg, beaten lightly, Serve« hot crackers. 

The tomato must be prepared the day before using. Boil down 
I can tomato ; season with butter, salt and pepper ; cook uncovered 
until it is rather thick, and strain. Put butter and onion in chafing 
dish and cook until brown over the flame, then put ifi hot water 
pan. Add mustard to tomato, and add"mato to onion. When 
hot, put in cheese, stir until melted, and add salt, pepper and egg. 

Mrs, A. C. Slade. 
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EVERY GOOD COOK 

Knows that the best ingredients £ 
the first requisites for success, 

EVERY EMBROIDERER 

Should know that success in embroidery de- 
pends upon using the best silk thread 

obtainable — 

BRAINERD & ARMSTRONG'S 







DO YOU BAKE? 



The first step to perfect bakings is perfect fermentation. 

' FLEISCHMANN'S YEAST 

Spells perfection as a bread leaven. Dozens of other articles of 
food made daily by housekeepers can be made more easily and by 
far more healthfully with FLEISCHMANN'S YEAST than with 
any other leaven 

Send for a copy of ourRecipe Book containing forty odd excel- 
lent recipes. Address : 

THE FLEISCHMANN CO.. 

701 Washington Street. - . . . NEW YORK. 
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BREAD, ROLLS, ETC. 



The housekeeper can make better bread than she can buy. Each 
particle of flour must be surrounded by moisture in order that the 
starch may be thoroughly cooked. Bread made in public bakeries 
usually shows streaks of raw flour. The bread machine, used now 
in so many homes, makes it possible to mix the flour with one-third 
as much water as flour, which is the proper proportion. 

The best bread flour is yellowish in tint and retains the impression 
of the fingers if pressed together in the hands. It always has a 
gritty feeling, while pastry flour is smooth and velvety to the touch. 

Yeast, the leavening agent of bread, is a mass of tiny, micro- 
scopic plants, which reproduce again and again, feeding on the 
sugar made from the starch, and forming alcohol and carbon dioxide 
gas. The gas raises- tr>/> bread, and the alcohol passes off while 
baking. Yeast develops best at a temperature from 77 to 95 degrees 
Fahrenheit. Compressed yea.^l is considered best for home use, 
being more uniform in strength* and composition. 

Quick breads are raised with baking powder, or soda and sour 
milk. 

I }i teaspoons of baking powder to i cupful of flour. 
I Yz teaspoons of soda to 2 cupfuls of thick sour milk. 
I Yz teaspoons soda to 2 cupfuls of molasses. 
Yz teaspoon soda and i teaspoon cream of ♦^artar is 
about equal to 2 teaspoons of baking powder. 

WHITE BREAD (Quick Method). 

I cake Fleischmann's yeast, 2 tablespoonsful lard or 

1 quart lukewarm water, butter melted, 

2 tablespoonsful sugar, 3 quarts sifted ^our, 

I tablespoonful salt. 

Dissolve yeast and sugar in lukewarm water, add lard or butter, 
and half the flour. Beat until smooth, then add balance of the flour, 
or enough to make dough that can be handled, and lastly the salt. 
Knead until smooth and elastic. Place in a greased bowl, cover 
and set aside in a moderately warm place, free from draft, until 
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light — about two iiours. Mould into loaves. Place in well-greased 
bread pans, filling them half full. Cover and let rise one hour, or 
until double in bulk. Bake forty to fifty minutes. 

Two cakes of yeast may be used in this recipe with advantage to 
the bread and a saving of time. 

PARKER HOUSE ROLLS. 

I cake Fleischmann's yeast, 4 tablespoonsful lard or 

1 pint milk, scalded and cooled, butter, melted, 

2 tablespoonsful sugar, 3 pints sifted fiour, 

I teaspoonful salt. 

Dissolve yeast and sugar in lukewarm milk, add lard or butter 
and one and one-half pints of flour. Beat until perfectly smooth. 
Cover and let rise in a warm place one hour, or until light. Then 
add remainder of flour, or enough to make a dough, and lastly the 
salt. Knead well. Place in a greased bowl. Cover and let rise 
in a warm place for about one and one-half hours, or until double 
in bulk. Roil out one-fourth inch thick. Brush over lightly with 
butter, cut with two-inch biscuit, cutter, crease through center 
heavily, with dull edge of knife, and fold over in pocketbook shape. 
Place in well greased, shallow pans one inch apart. Cover and let 
rise until light — about three-quarters of an hour. Bake ten minutes 
in hot oven. 

RAISED BISCUITS. 

At noontime make a batter by pouring boiling water over a cup 
of sifted flour, a heaping teaspoonful of salt and a large tablespoon- 
f ul of sugar. When cool, add half a yeast cake previously dissolved, 
and put in a warm place to rise. At night, add this mixture to a 
pint of warm milk, a teaspoon of salt and a heaping tablespoon of 
sugar. Use flour enough for a stiff batter. In the morning, add 
more flour, knead, and work in very thoroughly one cup of butter. 
Mould into biscuits and let rise again before baking. 

Mrs. C S. Barrows. 

BUNS. 

3 cups milk, I cup sugar, 

I yeast cake, A little salt. 

Stir in flour to make a stiff batter, and let rise over night. In the 
morning, add i cup sugar and i cup butter, a little grated nutmeg, 
and 2 cups currants. Mix well, form into buns, and let them rise 
ntil quite light before baking. Mrs. T. W. H^de. 
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BUNS. 

Dissolve }i yeast cake in 2 cups of milk which has boiled and 
cooled. Add % teaspoon salt, i tablespoon sugar, flour to make a 
stiff batter, and let rise over night. In the morning, add i cup 
sugar, }i cup melted butter, and flour to make it stiff enough to 
knead. Let rise again until light ; then shape into small biscuit and 
let rise again. When light, bake in a hot oven until brown. Rub 
the tops with milk and sugar, and let stand in the oven a few 
minutes. This recipe makes thirty buns. Mrs, £, W. Doty. 

SOUR MILK RUSK. 

1 coffee cup lard, i tablespoon soda, 

2 coffee cup sugar, i teaspoon each cinnamon, cloves, 
2 eggs, nutmeg and salt, 

5 scant ^cups flour, i cup raisins or currants. 

I pint sour milk, Mrs, C, K, 

RUSK. 

I cup sugar, *i egg, 

yi, cup butter, 2 teaspoons cream of tartar, 

I pint milk, i teaspoon soda. 

Flour to make stiff as pound cake. 

Bake in round tins, filling half full. When cold, cut in thin slices 
with a very sharp knife, a44 spread with butter, making them like 
sandwiches. . ' Miss C. A, Smith. 

NUT BREAD. 

I Qgg, beaten light, i teaspoon salt, 

I cup sugar, 3 cups flour, 

I cup milk, 3 teaspoons baking powder. 

I cup chopped nuts. 

Let rise in pan for fifteen minutes, and bake in a slow oven for 
one hour. Grease pans well, as it burns easily. Enough for two 
loaves. , Mrs. L. M. S. 

% PARKER HOUSE ROLLS. 

I pint milk, 2 cups sugar, 

I yeast cake, 2 tablespoons butter, 

I tablespoon salt, 2 quarts flour. , 
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Scald milk, and when lukewarm, add butter, sugar, salt and yeast 
cake. When dissolved, add enough flour to make batter and let 
rise. When well risen, add rest of flour, knead and. let rise again. 
Then cut in rounds, butter tops and lap over./ Let rise for ten or 
fifteen minutes and bake. • * - Mrs, E. W. Doty, 



t 



TEA ROLLS. 

I yeast cake, i tablespoon butter, 

I cup milk, I tablespoon sugar, 

2}i cups flour, K teaspoon salt. ^ 



Scald milk, and when lukewarm, add butter, sugar, egg, yeast and 

salt. When thoroughly dissolved, add flour and knead lightly. Let 

rise until double in quantity. Roll out, cut into rounds, butter tops 

and lap half over. When light, bake about twenty minutes in hot 

^oven. Mrs, Jennie Weems Brown, 

\ 

BAKING PO.WT)ER BISCUIT. 

2 cups flour, ^ cup milk, ' 

4 teaspuons baking powder, 2 tablespoons butter (or lard). 

I teaspoon salt. 

Mix and sift together dry ingredients. Cut in bj^rter with a knife, 
and add milk. Roll out, cut into bi*(!uit and b^e about ,fifteen 
minutes in a hot oven. ^ 'Miss M, L, Bray ton, \^ 

% * *i 

SCOTCH SHORT BRBf D. 

I lb. butter, • iK lbs. flour, 

' 4 ozs. rice flour, 4 ozs. sugar. * 

Knead all together. Roll out and cut in small squares or rounds, 
and bake in a moderate oven. Dust over with sugar. 

BROWN BREAD. * 

f 

I cup graham flour, yi cup sour ^ilk, 

I Yz cups white mea^^ y% cup molasses, 

• I % cups sweet milfc, i teaspo^n-siWa, 

A little salt, / Steam 2 Yz houts. 

Mrs, J. W, Dunham, 
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BROWN BREAD. 

2 cups meal, i cup molasses, 

2 cups graham flour, i teaspoon soda, 
I cup white flour, . Salt. 

Wet with milk ^nd watej/ofie-half of each, to make a stiff batter. 
Steam three hours, y"'' Miss Hannah Hyde, 

' BROWN BREAD. 

1 cup molasses, ^3 cups Indian meal, 

% I cup sour milk, i heaping teaspoon sodsf, 

3 dups sweet milk, i teaspoon salt. 

2 cups graham flour, 

• Steam three hours.- Bake half aii hour. Miss J, Trumbull, 

BAKED BROWN BREAD. 

I cup bread crumbs moistened with boiling water, 
I pint country meal, i pint graham flo^, 

I scant pint molasses, __ j scgnt pint sweet milk, 

I teaspoon baking powder, Salt. 

Bake in iron keftte for two and one-half hours in moderate oven. 

Mrs. B. J. Qftr diner, 

, . • CORN BREAD. ^ -v 

I cup corn meal, 2 teaspoons baking powder, ^ 

I cup flour* * ' teaspoon salt. 

Mix together and add to ji^up sugar, 2 eggs and 3 tablespoons 
butter which have been beaten togethei Add milk enough to make 
thin batter, and bake. i| Miss Sally Palmer, 




IpX CORN BREAD. 

4 tablespoons sug^ i pint milk, 

3 eggs, 2 tablespoons melted butter, 

I cup sifted flour, ,*^ 4 teaspoonr baking powder. « 

1 cup sifted corn meal. 

Bake thirty minutes. Miss Maria B, Trumbull, 

FAIRY CORN BREAD. 

Mix in {ollowing order : 

lyi, cups corn meal, 2 tabl&poons sugar, 

% cup white flour, 2 tablespoons melted but;ter, 

2 teaspoons baking powder, ^i ^^'g^ 
Yz teaspoon salt, 



Yz cup milk (generous^ 1 
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Bake in large roasting pan, spreading thin with a spoon. It 
should be barely one-quarter inch thick, and will come out of the 
oven crisp and delicious. Mrs. William Thompson. 

CORN BREAD. 

I cup flour, 2 tablespoons butter, 

Yz cup meal, 2 teaspoons baking powder, 

1 % cups milk, 2 eggs, 

2 tablespoons sugar, Salt. 

Mrs. B.J. Gardiner. 

GRAHAM BREAD. 

I scant cup sour milk, i scant cup molasses. 

Butter, size of butternut, melted, 

Two small teaspoons soda, dissolved in a very little hot water. 
Flour to make very stiff. This makes two loaves. 

Mrs. Kate Faxon Wild. 

WAFFLES. 

Break yolks of 3 eggs in bowl and beat well. Add i quart sour 
milk, a pinch of salt, i tablespoon melted butter, and flour enough 
to make a good batter. Before cooking, add a scant teaspoon of 
soda dissolved in a little water. Last of all add whites of eggs well 
beaten. Cook in waffle irons Miss Caroline A. Smith. 

BERRY TEA CAKE. 

I pint flour, Heaping teaspoon baking powder, 

I pint berries, i egg^ 

I cup sugar. Salt, 

1 tablespoon melted butter, Enough milk to make stiff batter. 
Bake for thirty minutes in shallow pan in quick oven. Serve hot. 

Mrs. B. J. Gardiner. 

TEA MUFFINS WITH DATES. 

2% cups flour, I egg (beaten), 

3 teaspoons baking powder, i cup sweet milk, 

% teaspoon salt, 2 tablespoons melted butter, 

2 teaspoons sugar, i cup dates, cut in small pieces. 
Mix in order given and bake in small pans. 

Miss M. L. Brayton. 
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BERRY MUFFINS. 

!4 cup butter, 2 cups flour, 

>^ cup sugar, }4 teaspoon salt, 

^ ^SSy beaten separately, 2 teaspoons baking powder, 

I cup milk, I heaping cup berries. 

Bake in muffin pans twenty minutes. Mrs. C. P. Trumbull. 

BREAKFAST MUFFINS. 

3 eggs, I tablespoon sugar, 

I cup milk, 2 heaping teaspoons baking 

powder, 

1 tablespoon melted butter, A pinch of salt. 

Beat eggs and mix with milk ; add melted butter and other 
ingredients, mixing in flour enough to make a batter. Bake in 
muffin pans. Mrs. George E. Brayton. 

SHREDDED WHEAT FOR BREAKFAST. 

Warm the biscuit in the oven to restore crispness, don't burn. 
Pour hot milk over it, dipping the milk over it until the shreds are 
swollen ; then pour a little cream over top of biscuit, or, serve with 
cold milk or cream, according to individual taste. 

BREAKFAST GEMS. 

2 eggs, I cup milk, 
^ cup melted butter, 2 K cups flour, 

Yz cup sugar, 3 teaspoons baking powder. 

Salt, Mrs. J. W.Dunham. 

MUFFINS. 

1 t,%'g, I cup milk, 

4 teaspoons baking powder, i teaspoon sugar, 

2 tablespoons melted butter, %, teaspoon salt. 

2 cups flour, Miss Grace MuUer (Pratt Recipe). 

CORN MEAL GEMS. 

2 cups meal, i cup flour, 

I cup milk, I teaspoon soda, 

I teaspoon salt, 2 teaspoons cream of tartar, 

I tablespoon lard, i ^^%. 

I cup sugar, Mrs. T. W. Hydf. 
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JOHNNY CAKES. 

I cup white corn meal, i teaspoon salt, 

3 teaspoons sugar, }4 teaspoon soda. 

Stir well together, then scald with enough boiling water to make 
quite soft. Then take up by the tablespoonful, roll in some dry 
com meal on a plate^ flatten into a cake, and fry brown in enough 
lard to cover the bottom of a hot frying pan. This makes six or 
seven cakes. Mrs, John C. Moore, 

PANCAKES WITH GRAHAM FLOUR. 

Pour a little boiling water on one cup of corn meal and let stand a 
short while, and add : 

I cup graham flour, i tablespoon molasses, 

I egg, I teaspoon salt. 

Just before frying, add one teaspoon soda dissolved in enough 
milk to make a smooth batter. Miss Sally Palmer, 

SHREDDED WHEAT BISCUIT WITH STRAW- 
BERRIES. 

Prepare berries as for ordinary serving. Warm biscuit in oven 
before using. Cut or crush oblong cavity in top of biscuit to form 
basket. Fill the cavity with berries and serve with cream or milk. 
Sweeten to taste. Peaches, blackberries, raspberries, blueberries, 
pineapple, bananas and other fruit, fresh or preserved, can be 
served with Shredded Wheat Biscuit in the same way. 

CORN CAKES. 

Scrape twelve ears of green corn. Add to this : 
I cup milk, 2 tablespoons flour, 

3 eggs, I teaspoon salt. 

Bake on a griddle. Mrs, Atwood R, Brayton, 

CORN OYSTERS. 

To I quart grated corn, 3 eggs and 3 or 4 grated crackers. Beat 
well and season with pepper and salt. Have frying pan hot, but 
not scorching with butter and lard in it, and drop in the little cakes 
about the size of an oyster. When brown, turn and fry on other 
side. If fat is just the right heat, the oysters will be light and 
delicious. Serve hot and keep dish well covered. It is better to 
beat the whites of the eggs stiff and add just before frying. 

Mrs, Henry MuUer. 
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BANANA FRITTERS. 

2 eggs, separated, Pinch of salt, 

1 cup milk, I tablespoon sugar, 

2 cups flour, 2 or 3 bananas, crushed and 
2 teaspoons baking powder, beaten to a cream. 

Add all ingredients except the whites of eggs to^he beaten yolks 
and let stand ten minutes; then add the beaten whites of eggs. 
Drop from spoon into very hot fat, and serve hot with powdered 
sugar, maple syrup or any sweet sauce. Mrs, William H. Palmer. 

APPLE FRITTERS. 

2 cups flour, I teaspoon sugar, 

%, teaspoon baking powder, i cup milk, 

% teaspoon salt, 3 apples. 

2 eggs, 
Sift flour, salt and baking powder. Beat eggs, yolks and whites 
separately, and add sugar and milk. Mix all into a smooth* batter, 
add apples coarsely chopped and fry in deep fat. Serve with 
maple syrup. Mrs, A, C, Slade, 



RECIPES MADE WITH JOHN PALMER'S 

FLOUR. 



WHOLE WHEAT BREAD. 

Soak Yz yeast cake in i cup warm water and mix in a little flour. 
Let stand a few minutes. Scald i quart of milk and, when cool, 
add the yeast, i large tablespoon salt, 2 quarts John S. Palmer's 
flour. Put all in bread mixer, and treat in usual manner. 

Mrs, H. P, Hallock. 
GRAHAM BREAD. 
I pint warm milk, yi, cup warm water, 

1 teaspoon salt, ^Yz cups white flour, 

2 tablespoons sugar, 3 cups John Palmer's flour, 
Yi yeast cake, i tablespoon melted butter. 

Stir into the milk the butter, salt and yeast cake and sugar. Then 
add the white and brown flour, making a dough which will keep 
its shape when you stop stirring. Let raise over night in a 
modemtely warm place. In the morning, shape into a loaf using 
just enough flour on the board to keep from sticking and to shape 
ready for baking. Let it rise in the pan, and bake one hour. 

Mrs. Abby C. Matitews^ 
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JOHN PALMER MUFFINS. 

3 cups John Palmer flour, i heaping tablespoon lard, 

1 cup white flour, % tablespoon sugar, 

2 heaping teaspoons baking i ^gg, 
powder, 

Milk enough to mix, Mrs. M, F, WiUard, 

BROWN BREAD. 

I cup white meal, % cup molasses, 

%, cup rye meal, i teaspoon salt, 

y^ cup John Palmer flour, 3 cups milk, preferably a part 

sour. 

Boil three hours. Mrs. Jennie Weems Brown, 

JOHN PALMER BROWN BREAD. 

1 cup John Palmer flour, )i tablespoon soda, 

I (5up granulated corn meal, i teaspoon salt, 

1 cup graham flour, % cup molasses. 

2 cups sour milk. 

Cook in covered tin three and one-half hours. 

Mrs. M. F. Waiard. 

ENTIRE WHEAT GEMS. 

2 cups John Palmer flour, i t.g'g, 
2 teaspoons baking powder, 2 tablespoons melted butter. 
I tablespoon molasses. 
Mix with milk until it will drop easily from spoon. Bake in hot 
gem pans. Mrs. Stephen E. Jennings. 

WAFFLES. 
% cup milk, I teaspoon soda, 

I egg, 2 teaspoons cream of tartar. 

Salt, 
Mix with John Palmer flour to the consistency of pancake 
dough and cook in waffle irons. Mrs. H. P. Hallock. 

JOHN PALMER JOHNNY CAKE. 

I egg, I cup John Palmer flour, sifted, 

% cup butter or lard, i yi cups pastry flour, 
Yz cup sugar, 3 teaspoons baking powder, 

I cup milk, Salt. 

Bake about half an hour in moderate oven. 

Mrs. Jennie Weems Brown. 
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GRAHAM PUDDING. 

I cup molasses, 2 cups John Palmer flour, 

I cup milk, yi, teaspoon nutmeg, 

I ^g%y Yz teaspoon cloves, 

I teaspoon soda, i teaspoon cinnamon, 

%, teaspoon salt, i cup chopped raisins. 

Yz teaspoon baking powder, 
Steam three hours and serve with following sauce : 
One cup sugar, i tablespoon butter creamed together, 2 eggs. 
Beat yolks and whites separately, adding whites last, K cup whipped 
cream. Flavor with vanilla. 

Mrs, Abby Cheseborough Matthews, 

MRS. WILCOX'S COOKIES. 

I pint milk, Y^ teaspoon soda, 

I % cups sugar, i teaspoon cream of tartar, 

I good tablespoon butter, Enough John Palmer flour 

to roll. 
Sprinkle with granulated sugar and bake in quick oven. 

Mrs. Noyes Wilcox, 
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PASTRY. 



LEMON PIE. 



One crust baked before filling. 

Grated rind and juice of i lemon. Mix i cup sugar and 4 level 
teaspoons of cornstarch ; pour over this mixture 2 cups of boiling 
water and cook three or four minutes, stirring constantly. Add a 
piece of butter the size of a butternut, and the yolks of 2 eggs well 
beaten. Cook together and fill the crust. 

To the whites of the eggs, well beaten, add 2 tablespoons sugar. 
Cover the pie and brown in the oven. Mrs, C. S, Barrows. 

LEMON PIE. 

Juice and rind of i lemon, i cup sugar, 

3 heaping teaspoons flour, i cup milk. 

Yolks of 3 eggs. 
Mix flour with the milk, add other ingredients and beat. Bake 
in one crust. When done, make a meringue with the whites of the 
eggs, cover the pie, and brown in the oven. Mrs. Noyes Wilcox. 

LEMON AND RAISIN PIE. 

I cup chopped seeded raisins, i tablespoon flour sprinkled 

I cup sugar, lightly over, 

1 cup cold water, Butter, size of walnut. 
Rind and juice of i lemon. 

Bake in two crusts. Mrs. Ephraim Williams. 

ORANGE PIE. 

Juice and }^ grated rind 3 eggs, 

of I orange, i cup white sugar. 

Juice of I lemon. Nutmeg, if desired. 

2 tablespoons butter. 

Cream butter and sugar, then beat in orange and lemon until 
very light; add the beaten yolks of eggs and bake with bottom 
crust. When done, cover with the whites of eggs beaten to a stiff 
froth and sweetened with two tablespoons sugar. Brown in oven. 

Mrs. Theodore W, Hyde. 
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PUMPKIN PIES. 

I yi pints of milk, 3 small cups stewed and strained 

% cup sugar, pumpkin or squash, 

I cup molasses, 3 eggs well beaten, 

I tablespoon ginger, A little salt, 

I tablespoon cinnamon. 
Beat together and bake in under crust. 

Mrs, George E, Brayton, 

CREAM PIE. 

Beat well together the yolks of 2 eggs and % cup of sugar. 
Then add a coffee-cup of rich milk, a piece of butter and i teaspoon 
of cornstarch. • Cook in double boiler until creamy. Flavor to 
taste. Put this filling into a crust which has been baked before- 
hand. Make a meringue of the whites of the eggs, sweetened to 
taste, put on top of pie and bake a light brown. 

Mrs, George E, Brayton, 

QUINCE PIE. 

I M cups stewed and sifted i cup sugar, 

quince, 4 eggs, 

I yi, cups cream, A little nutmeg. 

Bake in one crust. This makes two pies. Mrs, Anna Atwood. 

CRANBERRY PIE. 

I cup cranberries and yi cup raisins chopped fine, 
I cup sugar, >i cup water, 

I tablespoon flour, i teaspoon vanilla. 

Bake in two crusts. Miss Jennie Trumbull, 

RHUBARB PIE. 

I cup chopped rhubarb, i cup sugar, 

I milk cracker, rolled. Yolks of 2 eggs. 

Mix, and place in pan with bottom crust. Dot top with pieces of 
butter and grated nutmeg, and bake in moderate oven. When 
done, cover top of pie with meringue made with the beaten whites 
of the two eggs, sweetened with two tablespoons powdered sugar. 
Place in oven until a delicate brown. Mrs, Theodore W, Hyde, 

GREEN APPLE PIE. 

Pare and slice apples and place in pan, between two crusts, 
adding a little water if the apples are not juicy. Bake in a slow 
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oven so that the apples will cook thoroughly. Then take from 
oven, remove top crust and season the apple with a small piece of 
butter, sugar to taste, and grated nutmeg. Replace top crust, 
sprinkle with sugar, and serve. Apples that are somewhat tart 
make the best pies. Mrs, George E, Brayten, 

ENGLISH APPLE PIE. 

One quart of apples peeled and quartered (Greenings are best). 
Put in deep pie plate, without any under crust, sprinkle over with 
sugar and cinnamon, and cover with crust. When baked, turn the 
pie upside down upon another plate, butter the apple and serve hot. 

Mrs. E, W. Doty. 

DRIED APPLE PIE. 

Soak I lb. of dried apples over night, boil and mash through a 
collander. Add i lemon, i orange chopped fine, a little molasses 
and sugar. Nutmeg and cinnamon to taste. Bake in one crust. 
This makes two pies. Miss Lucy Woodbridge. 

TOMATO MINCE MEAT. 

4 green tomatoes, 6 sour apples, 

I package currants, i package raisins. 

Sweeten to taste with sugar and a little molasses. Add a little 
butter and salt, also cinnamon and cloves to taste. 

Mrs, Kate Faxon Wild, 

MOCK MINCE MEAT. 

I cup sour milk, i cracker, rolled, 

I cup sugar, K teaspoon cloves, 

I cup chopped raisins, i teaspoon cinnamon, 

I ^%;g^ Nutmeg and salt. 

Mix and bake with top and bottom crusts. 

Mrs, Theodore W, Hyde, 

MINCE MEAT. 

I lb. beef suet, 2 lbs. raisins, 

I Yz lbs. apples, 2 lbs. currants, 
% lb. candied peel (orange %. lb. brown sugar, 

and citron), yi, teaspoon cloves, 

Yz teaspoon nutmeg, 2 lemons, 

% teaspoon allspice, i pint brandy and sherry. 
Pinch of salt. 
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Chop the suet very fine, also the raisins, apples and peel, and the 
rind of the lemons. Mix with other ingredients and the juice of 
the lemons. Put away in a jar. The longer it is made before 
using, the better. Scotch Recipe. 

MINCE MEAT. 

3 lbs. beef, i cup molasses, 
^ I lb. suet, 2 cups sugar, 

4 lbs. apples, i tablespoon cinnamon, 
I lb. raisins, i teaspoon cloves, 

I lb. currants, i teaspoon salt, 

I nutmeg. 
Mix with cider. Mrs, George E. Bray ton, 

PINEAPPLE PIE. 

I can pineapple chopped fine, i }i cups sugar, 
I tablespoon cornstarch. Yolks of 3 eggs. 

Juice and grated rind of % i tablespoon butter, 
lemon. Pinch of salt. 

Cook together until thick. When cold, bake in one crust. Make 
meringue of whites of three eggs and three tablespoons sugar, cover 
top of pie and brown in oven. Mrs. /abez Chesebro, 

BANN BERRIES. 

One cup sugar, i cup seeded raisins chopped, i ^^'g^ juice of i 
lemon. Put all in double boiler and cook two minutes. 

Make pastry of 2 cups flour, Yz cup lard, ]i teaspoon baking 
powder, a little salt. Roll out and cut thin. Put a teaspoon of 
raisin mixture in each puff, and bake. Miss E. Agnes Stewart. 

CREAM PUFFS. 

I coffee-cup boiling water, yi cup butter, 
I coffee-cup sifted flour, A pinch of soda. 

Boil water and butter together, sift in flour and stir to a smooth 
paste. Then remove from fire and stir in three well-beaten eggs. 
Bake one-half hour in dripping pan, putting a small tablespoon of 
dough to each puff. Fill with cream made same as for cream pie. 

Mrs, Asa Wilcox, 
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Shredded Wheat Dishes 

A dainty, wholesome, appetizing meal can be prepared with 
Shredded Wheat Bibcuit ** in a jiffy." It is ready-cooked and ready- 
to-serve. You can do things with it that are not possible with any 
other •* breakfast food." It is the only cereal food made in Biscuit 
form. It is delicious when combinedwith berries, sliced bananas, 
baked apples, stewed prunes or other fresh or preserved fruits. 

For brcakfut 
beat Um Bitcnit in 
tbc oven to restore 
erispncM. Pour 
over it kot milk. 
•<l<iinf *a little 
cream and a daak 
oi salt. Triscuit. 
the Sk redded 
Wheat Wafer, is 
eaten as a toast (or 
luncheon or any 
other meal with 
butter, cheese or marmalades. Our new Book, " Shredded Wheat Dishes," is sent free (or the 
asking. * 

SEE SHREDDED WHEAT RECIPES IN THIS BOOK 




TRY THE RECIPES IN THIS BOOK FOR 



Minute Tapioca 



(Requires no soaking.) 

MINUTE GELATINE (PLAIN) 

(Dissolves instantly). 

MINUTE GELATINE (FLAVORED) 

(All flavored for you). 

They are three products whose high quality has placed them in a 
class by themselves. Ask your grocer for them. ** Look for the Minute 
Man on the package." 



MINUTM TAPIOCA CO , 



Orange, Mas3. 
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Puddings and Desserts. 



CHOCOLATE PUDDING. 

I small cup butter, Yz cup milk, 

I large cup powdered sugar, % teaspoon soda, 

4 eggs, beaten separately, i cup flour. 
I large cup grated chocolate. 

Bake in tube pan. Serve with the following sauce : 

One-half cake chocolate, broken in pieces, milk to cover ; small 
piece of butter, and sugar to taste. Heat and pour over pudding on 
platter. Fill center with whipped cream, and serve hot. 

Miss Jennie Trumbull, 

STEAMED CHOCOLATE PUDDING. 

I tggy 2 % cups flour, 

yi cup sugar, 4>4 teaspoons baking powder, 

% cup butter, % teaspoon salt, 

1 cup milk, 2 squares melted chocolate. 

Beat thoroughly, turn into buttered mold, cover and steam two 
hours. Serve with whipped cream or with the following sauce : 

One tablespoon butter, i cup powdered sugar, i tggy beaten light. 
Flavor with vanilla. Mrs, William Thompson. 

STEAMED CHOCOLATE PUDDING. 

2 cups flour, I cup milk, 

U cup sugar, 2 tablespoons butter, 

3 teaspoons baking powder, 4 squares grated chocolate. 
2 eggs, 

Sift the flour and baking powder, add the sugar, then the beaten 
eggs and milk, and, lastly, the butter and chocolate, both melted. 
Beat well, pour into a greased mold, and steam two hours. Serve 
with the following sauce : 

Vanilla Sauce. 
% cup butter, i rounding tablespoon corn starch, 

I cup sugar, i teaspoon vanilla. 
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Cream the butter ; add gradually the sugar, and stir until light 
and creamy. Place the cornstarch in a saucepan, moisten with a 
little cold water, and pour over it one pint of boiling water. Place 
over the fire and cook until clear. At serving time, stir this hot 
mixture into the butter and sugar, stir until thoroughly mixed, add 
the vanilla, and serve. Miss Ethel S. Denison, 

CHOCOLATE CREAM PUDDING. 

Melt 2 ounces of chocolate. Scald i pint of milk, and thicken 
with 4 tablespoons cornstarch. Add the beaten whites of 2 eggs. 
Take one half the mixture and add to the chocolate. W6t a mold. 
Put in one-half of the white mixture, then all of the chocolate, then 
the rest of the white. Set on ice, and serve with whipped cream. 

Mrs, E. W, Doty. 

BREAD PUDDING. 

Soak I cup bread crumbs or broken bread in twp cups milk until 
softened and beat until smooth. Then add : . . 

I tablespoon sugar. Yolks of 2 eggs, 

yi teaspoon vanilla, A little salt. 

Bake fifteen or twenty minutes in slow oven, placing pudding dish 
in pan of hot water. When done, cover top with jam or jelly, and 
then ^ith a meringue made of the white of one ^gg. If desired, 
omit jelly ou meringue, and serve with following sauce : 

Put in saucepan 2 cups water and i cup sugar. When sugar is 
dissolved add slowly i heaping tablespoon cornstarch mixed in a 
little cold water. When cooked clear, remove from fire and add 
2 teaspoons vanilla. Serve hot. Mrs. Olga Gilbert Imperatori, 

STEAMED PUDDING. 

lYz cups flour, I pint berries, or raisins, 

)i cup butter, i pint molasses, 

I cup milk, I teaspoon soda, 

Mix molasses and butter together, and add milk, in which the 
soda has been dissolved. Next, add the flour and lastly the berries 
or raisins. Steam three and one-half hours, and serve with following 
sauce : 

I cup sugar, i teaspoon cream of taitar, 

M cup butter. White of i ^gg. 



I teaspoon cornstarch, 
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Beat to a cream, and when ready to serve, stir in one wine glass 
of sherry, and one of boiling water with one-half teaspoon soda. 

Miss M. B, Trumbull. 

SUET PUDDING. 

I cup suet, chopped very fine, i teaspoon soda, 

I cup molasses, i cup chopped raisins, 

I cup milk, 3 cups of flour. 

Steam three hours, and serve with a liquid sauce. 

Mrs. Abby Chesebrough Matthews, 

CARROT PUDDING. 

I cup currants, i cup grated potato, 

I cup raisins, i % cups flour, 

I cup suet, chopped flne, i teaspoon cinnamon, 

I cup sugar, Yi teaspoon cloves. 

I cup grated carrots, i teaspoon soda. 

Steam three hours, and serve with hard sauce. 

Mrs. George Gould. 

PLUM PUDDING. 

I cup chopped suet, i teaspoon soda, 

I cup milk, I teaspoon cloves, 

1 cup molasses, i teaspoon cii)namon, 

2 cups raisins, A little salt. 

3 cups flour. 

Steam three hours, and serve with following sauce : 

1 cup sugar, i ^g'g, 

Yz cup butter, >^ cup milk. 

Beat together and warm thoroughly. Mrs. M. E. Wilkinson. 

CRANBERRY PUDDING. 

% cup sugar, i teaspoon cream of tartar, 

Y^ cup butter, >^ teaspoon soda, 

% cup milk, A little salt, 

2 cups flour, I cup whole cranberries. 
Cream the sugar and butter together, add the milk and flour 

(into which the soda and cream of tartar has been sifted), and, 
lastly, add the cranberries. Bake in a tube pan, and serve with 
whipped cream. Miss M. E. Shallifis^. 
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COCOANUT PUDDING. 

1 pint milk, yi cup of cocoanut soaked i hour in the milk, 

2 tablespoons cornstarch, dissolved in a little cold water. 

Stir a scant cup of sugar into the cocoanut and milk and put over 
fire. When hot, add the cornstarch and stir until it is a smooth 
paste. Then stir in the whites of two eggs beaten to a stiff froth, 
and remove from the fire. Place in dish and pour a custard over it. 

Custard. 
One pint milk, the yolks of 2 eggs, }i cup sugar. Dissolve i tea- 
spoon cornstarch in a little cold milk and stir in gradually. Flavor 
to taste. Mrs, E. W. Doty. 

APPLE PUDDING. 

1 }i cups flour, ^ a grated nutmeg (cinnamon 

3 teaspoons butter, if preferred), 

2 teaspoons sugar, 2 teaspoons lemon juice, 
}i teaspoon salt, yi teaspoon soda, 

}i cup milk. I teaspoon cream of tartar. 

Sift together thoroughly the flour, sugar and salt, cream of tartar 
and soda. Work in butter with tips of fingers, and add milk. 

Fill a buttered pudding dish two-thirds full of apples cut in 
quarters, and sprinkle with enough sugar to sweeten. Add spice 
and lemon juice, and bake until apples are soft. Pat and roll lightly 
the dough mixture, place over the apples, and bake twenty minutes. 
Serve with a hard sauce. 

Sauce. 

One-third cup butter, i cup powdered sugar, i teaspoon lemon 
extract, % teaspoon vanilla Cream butter, and add sugar and 
flavoring. Miss Delia Wiicox, 

POOR MAN'S PUDDING. 
I quart new milk, A pinch of salt, 

I cup rice, A httle cinnamon. 

I y2 cups sugar. 
Bake in a slow oven until of the consistency of jelly. 

Dwight C. Stone, 

TAPIOCA PUDDING. 

I quart milk, 3 eggs, 

Yz cup sugar, 2 tablespoons tapioca, 

A little salt, Flavor with caramel or nutmeg. 

Mrs. Warren C Perkins. 
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TAPIOCA CREAM. 

Cook in a double boiler for fifteen minutes i quart of hot milk, 
2 heaping tablespoons Minute Tapioca and a little salt, stirring 
frequently. Beat together the yolks of 2 eggs and yi cup of sugar, 
and at the end of the fifteen minutes, stir into the milk and tapioca. 
Cook until it begins to thicken like custard. Remove from fire, 
pour into a dish and whip in the beaten whites of the eggs until no 
white is to be seen. Add any fiavoring desired. It is delicious 
poured, when cold, over any fresh fruit, as strawberries, rasp- 
berries, peaches, or oranges. 

PINEAPPLE TAPIOCA. 

Boil X cup Minute Tapioca and yi cup sugar in 4 cups of water 
till clear. Pour this over i pint of canned pineapple. When 
sufficiently cold, decorate the top of pudding with currant jelly, and 
serve with sweetened whipped cream. 

CREAMED APPLE TAPIOCA. 

Cook 2 level tablespoons Minute Tapioca in i Yz pints of milk 
fifteen minutes. Then add 2 well-beaten eggs, % cup sugar, a 
little salt, and remove at once from fire. Pare and quarter 6 apples 
and sprinkle with sugar and nutmeg. Pour over them the tapioca 
custard and bake until apples are soft. 

STEAMED ORANGE PUDDING. 

% lb. suet, chopped, 3 large tablespoons orange 

yi, lb. sugar, marmalade, 

yi, lb. bread crumb}, i tablespoon molasses. 

3 eggs, 
Steam three and one-half hours, and serve with following sauce : 
Cream together butter (soft) with powdered sugar. When creamy 
and ready to serve, stir in a cup of cream, whipped very stiff, and the 
well-beaten white of an egg. Flavor with vanilla. 

Mrs, E. Williams. 

LEMON PUDDING. 

)^ lb. powdered sugar, Yz pint of cream, 

2 ozs. butter, 4 eggs. 

I large lemon. 
Cream butter and sugar, add juice and rind of lemon, then the 
eggs, beaten, and last, the cream. Bake in a pan of water. A 
meringue on pudding is an improvement. Miss J/. E. EAi^dL^ 
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BAKED CARAMEL CUSTARD. 

Put a cup of granulated sugar in a small saucepan with i table- 
spoon of water. Let it cook until a light brown color. Turn one- 
half of this into a mold which has straight sides, and let cool. 

Make a custard of 3 eggs, 3 tablespoons of sugar, yi. teaspoon 
salt, I pint of milk and K teaspoon vanilla. Pour into mold, and 
bake until firm. Turn out, and serve with the rest of the caramel, 
to which has been added Yz cup of hot water. Mrs. M. F. Willard, 

RHUBARB TAPIOCA. 

Two cups of rhubarb that has been washed and cut in small pieces 
without peeling, i % cups of cold water, i cup sugar, a little salt, 
% cup Minute Tapioca. Cook together in double boiler until 
rhubarb is tender. Put in mold and cool. Serve with cream and 
sugar. Miss M, Z. Brayion. 
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SPONGE CAKE DESSERT OR ENGLISH JELLY 

ROLL. 

I egg, I teaspoon baking powder. 

I tablespoon each of sugar and flour. 
Bake 3 minutes; while warm, spread with raspberry jam or jelly, 
and roll. If too stiff, it will not roll. This quantity may be multi- 
plied by two or three, in which case, bake a corresponding length 
of time. Miss Caroline T, Gilman, 

COFFEE CREAM WITH MERINGUES. 

I pint cream, Yn box gelatine, 

I pint milk, 4 eggs, 

Yz pint ground coffee, >^ pint granulated sugar. 

Put coffee and milk together on stove and let simmer, not boil. 
Then take off and strain through a fine sieve or a napkin. Put 
back on stove and add the yolks of the eggs and the sugar. Let 
mixtures get thick as custard, then take off the fire and add the 
gelatine, which should be soaked two hours before you start the 
cream. Let the whole mixture cool. Then add beaten cream and 
whites of eggs. Pour into molds and put on ice. 

^ Meringues. 
Beat whites of 4 eggs as stiff as possible, add a cup of granulated 
sugar, and flavor with vanilla. Drop on buttered pan. Bake in 
moderate oven. When iteady to serve, lay the meringues around 
the cream on platter. Mrs. E, Williams, 
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ITALIAN CREAM. 

}i box of gelatine soaked in yi pint of milk one hour. 

Add I pint of milk and the beaten yolks of 4 eggs, and sweetfen 
to taste. Put on fire and stir constantly until it thickens. Remove 
from fire and add the stiffly beaten whites of eggs, and flavoring. 

Place in mold and serve cold with cream, jelly, or any fruit 
desired. Mrs. Kate Faxon Wild, 

PRUNE WHIP. 

% lb. prunes, cooked and sifted, i cup sugar. 
Whites of 3 eggs, beaten stiff, * . 

Beat altogether and bake. Serve with cream. 

Mrs, H. B, Noyes. 

BANANA WHIP. 

Whip stiff whites of eggs and sweeten with powdered sugar. Cut 
"bananas very fine, mix with egg and set in oven to brown. 

Mrs. C. K. 

AMERICAN CREAM. 

One pint of milk, i envelope Minute Gelatine (plain), yolks of 2 
eggs beaten with 2 tablespoons sugar and a little salt. When the 
milk is boiling hot, stir in slowly the gelatine, then add the yolks, 
sugar and salt, and cook only a moment, stirring constantly. 
Renniove from fire, stir in whites of eggs beaten with 2 tablespoons 
sugar, and flavor to taste. 

PRUNE WHIP. 

Soak I cup of prunes in warm water and stew until tender. Rub 
through a sieve. To i cup of the sifted prunes add yi cup sugar 
and yi cup hot water, in which is dissolved one envelope of Minute 
Gelatine (plain). Whip into this the well-beaten whites of 3 eggs, 
and serve with a custard sauce. 

CHARLOTTE RUSSE. 

Dissolve one envelope Minute Gelatine (plain) in i cup hot milk, 
sU|d cool. Beat to a froth i cup cream and yi. cup sugar. Add the 
milk ^illhen beginning to thicken, and flavor with vanilla, rose or 
almond extract. Stir until thick. Pour into a mold lined with 
delicate sponge cake and set on ice till ready to serve, 
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WILD CHERRY AMBROSIA. 

Dissolve two packages Wild Cherry Minute Gelatine (flavored) in 
I pint hot water, add i pint of cold water and set in a cool place to 
partially congeal. Pare and cut into small pieces 4 nice juicy 
oranges. Place in a glass dish a layer of oranges, next a layer of 
shredded cocoanut, and then a layer of the partly congealed gelatine. 
Continue the layers in this order until the dish is full. Serve with 
a soft custard or cream. 

PINEAPPLE FLUFF. 

I cup fresh pineapple, grated, i cup water. 

Sugar to taste. 
Boil about three minutes. 

Have ready 2 tablespoons gelatine dissolved in i cup cold water. 
Add I teaspoon of lemon or orange extract to the pineapple, and 
stir slowly into the gelatine. When mixture begins to stiffen, beat 
into it I cup whipped cream. Canned pineapple may be used if 
wished. M, Lillian Brayton, 

COFFEE JELLY. 

>^ cup gelatine soaked in % cup cold water about a half hour. 
Add 2 cups boiling water, i cup strong coffee, 

I cup sugar, i teaspoon vanilla. 

Mrs. T, W. Hyde, 

MINUTE CHOCOLATE WALNUT JELLY. 

Dissolve one package Chocolate Minute Gelatine (flavored) in i 
pint hot milk, and set to cool. When beginning to congeal, beat to 
a stiff froth, adding yi, cup walnut meats and yi dozen flgs cut flne. 
Serve with whipped cream. 

STRAWBERRY SHORT-CAKE. 

Two baskets berries, hulled and washed. Save a few for garnish. 
Mash the rest, cover with i yi cups of sugar and let stand an hour 
or more. Sift together : 

I yi, cups pastry flour, %, teaspoon salt, 

yi, cup cornstarch, 4 teaspoons baking powder. 

Then work in with the fingers ]i cup of butter, and add gradually 

about I cup of milk, mixing with knife to form rather soft dough. 

Knead lightly on floured board. Divide in two pieces, and pat and 

*^_ roll to fill cake pan. Put one piece in pan, spread with softened 
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butter and place other piece over it. Bake in quick oven fifteen or 
twenty minutes. Pull layers apart and spread with butter. Cover 
the first layer with berries, then the second. Cover all with whipped 
cream, and a few whole berries on top. Miss Sallie Palmer, 

ORANGE SAUCE. 

Two tablespoons flour, 3 tablespoons sugar and K cup boiling 
water mixed together and cooked fifteen minutes. Then add : 
Yz cup orange juice, yi teaspoon grated rind. 

%, teaspoon lemon juice, Miss Grace Muller (Pratt Recipe), 
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Ice Cream, Ices, Etc. 



A freezing mixture can be made by mixing i part rock salt with 
3 parts cracked ice. The ice in contact with the salt is melted, and 
the heat necessary for the melting is drawn from the cream in the 
can. The salt is dissolved and the temperature falls to the freezing 
point of the salt solution, which is lower than that of water. 

When freezing cream, scald the can, dasher and lid of the can. 
Fit the can into the pail, adjust it and be sure it works properly. 
Put the ice into a burlap bag and crush it. Pour the cream into 
the can and adjust the cover. With a saucer, fill the pail with ice 
and salt, using 3 saucers of ice to i saucer of rock salt. Turn the 
crank slowly until the mixture is thoroughly chilled. Then turn 
steadily and rapidly until the mixture begins to harden. Do not 
draw off the water in the pail, but be sure the hole in the top of the 
pail is kept open. 

After the cream is frozen, remove the dasher, close the opening 
in the lid of the can with a cork. Push down the ice around the 
pail, refill with ice and salt, cover the top with ice and sprinkle salt 
over it. Cover pail with a piece of burlap and allow cream to ripen. 

PLAIN ICE CREAM. 

Boil I quart of milk, or half milk and half cream. Mix i cup of 
sugar with 2 scant tablespoons of flour ; add ^ cup cold milk, stir 
into the boiling milk, and cook twenty minutes, stirring frequently. 
Add 2 well-beaten eggs, and from i to 4 cups of thin cream and 
sugar in proportion. Cook enough to set the egg, then strain into 
the freezer. Cool, flavor to taste, and freeze. /f. If. Doty, 

ICE CREAM. 

1 pint cream, 2 to 2>i cups sugar, 

2 quarts of strawberries or peaches mashed very fine. 

Mix together and freeze. Mrs, F, P, S. 

LEMON SHERBET. 

Grated rind of 2, and the juice of 3 lemons. Stir in enough sugar 
to make a stifE mixture. Put into freezer, and pack with i layer of 

Digitized by Vj*^*^ VIC 



ICE CRKAM, ICES, ETC. 57 

ice and salt, and then add i quart of milk to the lemon and sugar. 
Finish packing and freeze. If the milk is put with the lemon before 
placing in freezer, the mixture is likely to curdle. 

Miss Annie M, Denison. 

PINEAPPLE SHERBET. 

Cut into small pieces 2 pineapples and put over them 3 Yz cups of 
sugar. Dissolve yi, box of gelatine in i quart of hot water. When 
cool, add the juice of 2 lemons, and the beaten whites of 3 eggs. 
Add the pineapple and freeze. Mrs, A. A, Anderson, 

PINEAPPLE ICE. 

I pint of water, i pineapple cut fine or shredded, 

I pint of sugar. Juice of i lemon. 

One level tablespoon gelatine soaked in cold water a half hour, 
then add hot water to make one-half cup. Put all together and 
freeze. Mrs, F. P, S. 

MAPLE MOUSSE. 

Whip I pint of cream, and beat the yolks of 4 eggs light. Put in 
a saucepan a generous cup of maple syrup, stir in the beaten yolks, 
place over the fire, and stir until the mixture becomes hot and 
thickens. Take from fire at once and stand pan in dish of ice 
water and beat with egg-beater until mixture is light and cold, then 
gently mix with the whipped cream. Pack freezer with' ice and salt, 
using more salt than for ice cream, put in the mixture and let stand 
for three or four hours. Mrs, Charles Audette. 

MARSHMALLOW TORTONI. 

I pint whipped cream, % lb. marshmallows 

% lb. maraschino cherries, cut in quarters, 

I cup sugar, A few English walnuts. 

Flavor with wine and vanilla, * 

Pack and freeze about four hours. Mrs, Jennie Weems Brown, 
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DeHcious Cake 

YOUR Cake. Biscuit and Muffins wiO be Ught. deli- 
cate and of die finest textuie if made Mrith 

RUMFORD 

"THE WHOLBSOMM" 

BAKING POWDER. 

D UMFORD excels all odier baking powders in purity 
and healthhilness, and food made with it will always 
be nutritious and easily digested. 

IT restores to fine wheat flour die nutritious and healdi- 
giving properties removed in die process of bolting. 

IT imparts neidier a bitter or baking powder taste to 
die food. Does not impair the most delicate flavor- 
ing which may be used. 



Bacb can contains an order for a Practical 
Cook Book, compiled by the Principal of the 
Boston Cooking School. 
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CAKE, COOKIES AND CRULLERS. 59 

Cake, Cookies and Crullers. 

When mixing cake, use an earthen bowl and a wooden spoon. 
Measure all ingredients accurately. Sift the flour twice before 
measuring, then again after the baking powder is added. Pastry 
flour is better to use than bread flour. 

Long beating makes a fine-grained cake. Never stir a cake 
after the final beating. Olive oil is the best fat for greasing the 
pans. After greasing pan, dredge with flour, and invert the pan, 
leaving only a thin coating of flour on the pan. Pans are sometimes 
better lined with a greased paper. Fill pans two-thirds full, pushing 
the dough over to the corners and leaving a depression in the 
middle. 

When baking the cake, be careful not to move it until it has 
reached its full height. When done, it will shrink from the sides of 
the pan, and if pressed with the fingers will feel firm. To remove 
from the pan, loosen from the sides of the pan, invert over a wire 
cake cooler, and the cake will drop out. 

PLAIN CAKE. 

1 cup sugar, }i cup milk, 
}i cup butter, 2 eggs, 

2 cups flour, 2 rounding teaspoons baking powder. 
I teaspoon vanilla extract. 

Excellent for layer cakes. Mrs, George E. Brayton. 

ONE EGG CAKE. 

I ^%%y I cup milk, 

I cup sugar, i cup bread flour, 

yi cup butter (small), i cup pastry flour. 

3 teaspoons baking powder. 

Vary the cake by adding raisins, cocoanut, chocolate or nuts. 

Mrs. Jennie Weems Brown. 

LILY CAKE. 

]i cup butter, Yz cup milk, 

1 cup sugar, i teaspoon soda. 

Whites of 3 eggs, Y^ teaspoon lemon extract, 

I K cups flour, Yi teaspoon vanilla extract. 

2 teaspoons cream of tartar, Miss Delia Wilcox. 
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PLAIN SPONGE CAKE. 

Beat the yolks of 4 eggs together with, 2 cups of fine powdered 
sugar. Stir in gradually i cup of sifted ^ ir in which 2 teaspoons- 
ful of baking powder have been stirred, 'and lastly, stir in a little 
at a time a scant cupful of boiling water. Add flavoring and a little 
salt. However thin the mixture may seem, do not add any more 
flour. Bake in shallow tin. Mrs, William Morrison, 

SPONGE CAKE. 
5 l^i'ge eggs or 6 small ones. 
Beat whites stiff, then beat in one cup of fine granulated sugar 
gradually. Beat yolks with one tablespoon of lemon juice and one 
teaspoon of vanilla. Put this with the beaten whites and sugar, 
and beat together with an egg-beater. Then fold in one cup of sifted 
flour with a pinch of salt. Put in an ungreased pan and bake fifty 
minutes in a moderate oven. Turn upside down to cool. 

Mrs, Anna Atwood, 
CUP CAKES. 
3 cups of sugar, ^yi cups flour, 

I cup of butter, A little nutmeg, 

I cup of milk, I teaspoon soda, 

5 eggs, 2 teaspoons cream of tartar. 

Mrs. Charlotte York. 

CUP CAKES. 

I lb. of sugar, 8 eggs, 

yi lb. butter, i teaspoon soda, 

I Yz teaspoons cream, i teaspoon cream of tartar, 

}i lb. of flour, I teaspoon vanilla. 

Mrs. Atufood R. Bray ton. 

BUTTERMILK CAKE. 

I cup coffee "A** sugar, i tablespoon butter, 

1 cup buttermilk, in which dissolve i cup raisins, 

I teaspoon soda. Spice to taste. 

2 cups flour. Miss Maria B, Trumbull, 

ICE CREAM CAKE. 

I cup sugar, i teaspoon flavoring, K lemon 
Butter, size of large ^g%, and Yz vanilla, 

Yi cup flour, I heaping teaspoon baking powder. 

Whites of 2 eggs, Vz cup milk. 
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When baked, frost with yolks of eggs flavored with a few drops 
of leipon and vanilla. Frost while hot. Miss E. Agnes Stewart 

APPi^E SAUCE CAKE. 

I cup sugar, yi teaspoonful cinnamon, 

yi cup butter, yi teaspoonful nutmeg, 

% teaspoonful cloves, yi teaspoonful salt. 

I cup sour apple sauce, 
Dissolve one teaspoonful soda in a little hot water, and beat in 
apple sauce. Stir into cake mixture, and add two cups of flour and 
one-half cup chopped raisins. Bake forty-five minutes. 

Miss Lulu M, Bray ton. 

ANGEL SPONGE CAKE. 

4 eggs, separated, U cup of flour, 

U cup sugar, i teaspoon cream of tartar (scant). 

I teaspoon vanilla. 
Beat sugar into the whites of the eggs, then whip in the yolks. 
Then add flour, cream of tartar and vanilla. Mrs. E, W, Doty, 

ANGEL CAKE. 

I cup flour sifted six times, 
I yi cups granulated sugar sifted five times, 
Whites of 1 1 eggs, 

I teaspoonful of vanilla or rosewater. 
Beat the eggs to a light foam and add the sugar a little at a time, 
beating it in. Then beat in flour and vanilla. 

Miss Mary Stanton. 

DELICATE CAKE. 

I cup granulated sugar, 2 cups flour, 

yi cup butter, |< cup of milk, 

I heaping teaspoon baking powder. Whites of 4 eggs. 

Flavor with almond extract. 
Cream sugar and butter. Add whites of eggs thoroughly beaten, 

and flavoring. Then add milk and flour, with baking powder. 

Bake in square or oblong tin, and ice. Miss Maria B. Trumbull 

DELICATE CAKE. 

Cream together i cup of sugar and yi cup of butter. Add >^ cup 
of uailk, \% pups of flour into which has been siitp4d^i:§fi^tiw% i 
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teaspoon baking powder. Add the well-beaten whites of 4 eggs 
after the flour has been stirred in. Use any flavoring desired. 

Miss M, E. Shallmg, 

DELICATE CAKE. 

I cup cornstarch, i cup milk, 

1 cup butter, 2 cups flour, 

2 cups sugar. Whites of 7 eggs. 

Rub butter and sugar to a cream ; mix one teaspoonful cream of 
tartar with the flour and cornstarch, and one-half teaspoon soda 
with the milk. Add milk and soda to the sugar and butter, then 
the flour, then the whites of the eggs. Flavor to taste. Never 
fails to be good. Mrs. William Morrison, 

WHITE CAKE. 

Rub % cup of butter and i cup of fine granulated sugar to a 
light cream. Mix zyi teaspoons baking powder with \)i cups of 
flour, and add this alternately with yi cup of milk to the butter and 
sugar. Stir in % teaspoon of vanilla and a few drops of almond 
extract, and lastly, add the well-beaten whites of 3 eggs. Beat 
thoroughly together and bake in tube pan from thirty to forty-five 
minutes. This may be used for small cakes, in which case, bake 
twenty minutes. Miss L. H. Bradley, 

LITTLE POUND CAKES. 

I lb. powdered sugar, 8 eggs, beaten separately, 

)i lb. butter, Juice of i lemon. 

}i lb. flour, Miss Jennie TrumbulL 

BRISTOL POUND CAKES. 

% cup butter, i cup sugar, 

I cup flour, Yz nutmeg, 

4 eggs beaten very light, yolks and whites separatel|r, 
I small even teaspoon baking powder. 

This recipe makes eighteen little cakes. 

Miss Caroline T, Gilman. 

LOAF CAKE No. i. 

3 cups flour, I teaspoon cream of tartar, 

1 cup butter, 4 eggs, 

2 cups sugar. Salt, 

I cup milk, I nutmeg, 

}i cup brandy, i teaspoon mace, 

}i teaspoon soda, 2 lbs. raisins. 

umMM^<G^i4^Smith. 
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I }i lbs. flour, 
I lb. sugar, 
% lb. butter, 
I cup milk, 
}i cup brandy. 



1 teaspoon soda, 

2 teaspoons cream of tartar, 

3 eggs, 

2 lbs. raisins, 
I nutmeg. 



Cream butter and sugar, add eggs beaten separately, also spice. 
Then add milk in which soda has been dissolved, alternating with 
flour which has been sifted with cream of tartar. Lastly add brandy 
and the raisins which have been rubbed in some of the flour. Bake 
in loaves in slow oven, Mrs, Ellen Hyde. 



I cup sugar, 
}i cup butter, 
}i cup milk, 
2}i cups flour. 



RAISIN CAKE. 



2 eggs, 

I teaspoon cream of tartar, 

}i teaspoon soda, 

% cup raisins. 

Mr^, C. H, CrandalL 



COMPOSITION CAKE No. i. 



3 lbs. flour, 
z% lbs. sugar, 
3 lbs. raisins, 
2 lbs. butter, 
)i lb. citron, 
I pint milk, 
Vanila, 



I lb. of sugar, 
I lb. of flour, 
^ lb. of butter, 
8 eggs, 
yi pint milk, 
I teaspoon soda. 



Il^^lft) 



1 teaspoon soda, 

2 teaspoons cream of tartar, 
Cloves, 
Cinnamon, 
2 nutmegs, 
10 eggs. 

Mrs, Byron /. Gardiner, 

SITION CAKE No. 2. 

2 lbs. of raisins, 

yi lb. citron, 

2 tablespoonsful cloves, 

I tablespoonful nutmeg or mace, 

1 tablespoonful cinnamon, 

2 wine glasses of brandy. 
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SCRIPTURE CAKE. 

1 cup butter, Judges 2, 25, 
3>i cups flour, I Kings 4, 22, 

3 cups sugar, Jeremiah 6, 20, 

2 cups raisins, I Samuel 30, 12, 
2 cups figs, I Samuel 30, 12, 
I cup blanched almonds. Genesis 43, 11, 

I cup water, Genesis 24, 17, 

6 eggs, Isaiah 10, 14, 

I tablespoon honey, Exodus 16, 21, 

A pinch of salt, Leviticus 2, 13, 

Spices to taste, I Kings 10, 10. 

Follow Solomon's advice for making good boys, and you will 

have a good cake. Proverbs 13, 24. Mrs, A. A. Anderson, 

* FRUIT CAKE. 

I lb. sugar, yi lb. citron, 

I lb. butter, i gill wine, 

1 lb. flour, I gill brandy, 
10 eggs, 6 nutmegs, 

2 lbs. raisins, %, oz. mace, 

2 IbJ^rrants, Cloves to taste. 

Roll me friA m a little flour to keep from settling. 

<^^ ^ Mrs. William Hyde, Sr, 

WHITE FRUIT CAKE. 

^ cup butter, 2 heaping teaspoons baking powder 

2 cups sugar, (sifted with flour), 

5 eggs, well beaten, i cup blanched almonds, chopped fine, 

I cup miUt, }i cup of grated cocoanut, 

3 cups flour. yi, cup citron, Q]||tt2^<l ^ne! 
Flour the fruit before stirring in. MrWAiw^ R, Bray ton. 




BLACK CAKE. 

I % lbs. sugar, i yi, lbs. flour, 

I lb. butter, 2 wine glasses of brandy, 

4 eggs, beaten separately, zYz lbs. raisins, 

I pint milk, i lb. currants, 

I heaping teaspoon soda, iX lbs. citron, 
I teaspoon each cloves, cinnamon and nutmeg. \ \ 

This will keep a year or two. A^g^^Jf^^^^H^lmes. 
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ji lb. butter and same of sugar, creamed together, 
5 eggs, well beaten, i lb. sifted flour, 

yi grated nutmeg, i lb. currants or raisins, 

I teaspoon cinnamon, K teaspoon soda, dissolved in 

I gill wine, i gill cream. 

Bake in moderate oven. Mrs, Atimod R, Bray ton. 



SPICE CUP CAKES. 




I cup sugar, 

I tablespoon butter, 

yi cup milk. 



I teaspoon each of cinnamon, nutmeg, 
cloves and extract of lemon, 

1 yi, cups flour, 

2 rounding teaspoons baking powder. 

Miss Barbara MuUer, 



SPICE CAKE. 



1 cup sugar, 
yi cup butter, 

2 eggs, 

I cup sour milk. 

Bake one hour. 



K cup sugar. 



I teaspoonful soda, 
I cup raisins, cut small, 

1 teaspoon each cloves 
cinnamon and nutmeg, 

2 cups flour. *** ,^ 
Miss Jent^ Trunin, 



nf^. 



COFFEE CAKE. 



yi cup molasses, 
yi cup butter, 
yi cup cold coffee, 
2 cup« flour, 

I cup raisins ^«i(ic K cup of 
currants and K\up raisins), 



% cup nuts (may be omitted), 

yi teaspoon soda (generous), 
I teaspoon cinnamon, 
I nutmeg, 
A pinch of salt, 
A little vanilla. 
Mrs, William Thompson, 



CAKE WITHOUT EGGS. 



I yi cups sugar, 
yi cup butter, 
I cug sour milk, 
1 teaspoon soda, 



yi teaspoon cinnamon, 
yi teaspoon nutmeg, 
I cup chopped raisins, 
3 level cups flour. 
Mrs, Moses A, Pendleton, 
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SUNSHINE CAKE. 

Seven eggs, beat the yolks and set aside ; then beat the whites 
(after adding % teaspoon cream of tartar), to a stiff froth. Add i 
coffecup of sugar, then the beaten yolks, i cup of flour carefully 
folded in, and i teaspoon of flavoring. Bake in tube pan one hour, 
rapidly at first, then slowly. Mrs, Erastus Babcock, 

RAISED CAKE. 

3 cups milk, 2 cups sugar. 

1 yeast cake, 

Mix and let rise over night. In the morning add : 

2 cups sugar, 3 cups butter. 
Spices and fruit to taste, 

Let rise in pans until light, and bake. This makes four loaves. 

Miss M, E, Freeman, 

AUNT PEGGY'S HICKORY-NUT CAKE. 

I lb. flour, * 2 teaspoons cream of tartar, 

I lb. sugar, i teaspoon soda, 

% lb. butter, yi cup milk. 
6 eggs, 
Beatth^^cake thoroughly and then stir in a small bowl of chopped 

hickc^-nut meats. Bake in a moderate oven. 

\ 1 Miss H, Adelaide Bray tan, 

- ^ WALNUT CAKE. 

I cup sugar, , i teaspoon cream of tartar, 

% cup butter, pufdn flour. 

Whites of 3 eggs, >i teaspoon soda, dissolved in milk, 

I yi. cups milk, I cup chopped walnut meats, 

1 Yz cups flour. Vanilla Havering. 

♦ 

Bake in square pan. Frost with boiled iciQg, to which one-half 
teaspoon of burnt sugar has been added. «Place walnut meats at 
equal distances on the top, and cut in ^y^];^. 

Mrs, James R, Carson, 

ENGLISH WALNUT CAKE. 

2 cups sugar, 2 teaspoons baking powder, 
yi, cup butter, 3 eggs, 

I cup milk, I cup chopped raisins, 

3 cups flour, I small bowl walnut meats, chopped. 

Miss Jennie Trumbull, 
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NUT CAKE. 






I cup sugar, 


2 eggs. 






I cup butter, 


I teaspoon cream of tartar, 






j4 cup milk. 


}i teaspoon soda, 






I ^ cups flour, 


}4 cup chopped walnut meats. 






A little salt, 









Cream the sugar and butter together ; add the eggs, well beaten ; 
then add the flour which has been sifted three times, with the soda 
and cream of tartar, and stir the milk in with it. Then stir in the 
walnuts, and bake. Frost, and garnish with unbroken halves of 
walnuts. This recipe may be used for cup cakes. 

Miss M. £. Shalling. 

CREAM DATE CAKE. 

yi cup sour milk, i cup dates, 

yi. cup sour cream, i ^%%^ 

1 cup sugar, i teaspoon soda, 
A little salt, Spices to taste. 
Flour to make stiff. 

Bake in slow oven. Miss E, Agnes Stewart 

CARAMEL CAKE. 

}i cup milk. Yolk of i Qgg, beaten with 2 

% cake Baker's chocolate, teaspoonsful of cold water, 

}i cup granulated sugar. 
Cook all until smooth. Let cool and add : 
^ I cup sugar, 2 teaspoons baking powder, 

}i cup butter, % cup milk, 

2 eggs, I teaspoonful vanilla. 

2 cups flour, Miss Jennie TrumbulL 

STIRRED-IN CHOCOLATE CAKE. 

I ^ cups sugar, 2 cups flour, 

X cup butter, 2 eggs, 

yi cup milk, 3 teaspoons baking powder. 

Dissolve one-half cake chocolate in boiling water, and put into 
in cake the last thing before placing in the oven. 

Mrs. George E^JBrayfau. 
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CHOCOLATE CAKE. 

I cup sugar, i teaspoon soda, 

I scant tablespoon butter, i ^ cups flour, 

1 cup sour milk, A little salt, 

2 squares melted chocolate, Vanilla flavoring. 

put in last, Mrs. C. P. Trumbull. 

STIRRED-IN CHOCOLATE CAKE. 

1 cup sugar, }i cup milk, 

yi cup butter (scant), i heaping cup flour, 

2 squares chocolate (melted), i teaspoon cream of tartar, 

3 ^gs, leaving out white >^ teaspoon soda, 
of I for icing, i teaspoon vanilla. 

Mrs. Hermann Atwood. 

CHOCOLATE CAKE. 

2 ozs. chocolate, ^ cup milk, 

\i cup butter, 3 teaspoons baking pounder, 

I % cups sugar, i teaspoon vanilla, m 

4 ^S^gs, 2 cups flour. 

Dissolve chocolate in five teaspoons boihng water. Cream butter 
and sugar, beating all the while. Separate eggs, beat yolks and 
add to butter and sugar. Then add milk, chocolate, vanilla, flour 
and baking powder. Lastly, add whites of eggs. Bake for twenty- 
five minutes. Miss Grace L. Mutter (Pratt Rec^e). 

DEVIL'S FOOD No. i. 

• 

% cup sugar, yi cup cold coffee. 
y^ cup grated chocolate, 
Boil until of the consistency of cream. When cold, add vanilla. 
Then mix together : 

1 cup sugar, % cup coflFee, 
^ cup butter, 2 cups flour, 

2 eggs, I even teaspoonful soda 

dissolved in coffee. 

Put the two mixtures together and stir well. Bake in a slow oven 
an hour or more. The secret is in the baking. 

Mrs. Mary Barker Denison. 
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DEVIL'S FOOD No. 2. 

Mix together : 

1 ^ cups brown sugar, i cup sweet milk, 
>^ cup butter, 2 cups flour, 

2 eggs, I teaspoon soda. 
Cook together, }i cake chocolate, J< cup brown sugar, i egg, and 

add to the first part. Miss Delia R, Moore, 

ORANGE CAKE. 

Cream ^ cup of butter. Add slowly, 2 cups fine granulated 
sugar, and cream together. Sift together 2 teaspoons of baking 
powder with 3 cups of pastry flour. Add one tablespoon of the 
flour to the creamed butter and sugar, then add 4 eggs, one at a 
time, without beating them. Add a tablespoon of flour before 
breaking in each tig'g^ and continue adding the flour alternately with 

1 cup of milk. Flavor with i teaspoon of extract of orange. Bake 
in two pans in a moderate oven about thirty-five minutes. 

Orange Frosting. 
Mix together thfe yolk of i t,gg and i tablespoon of water. Add 
yi teaspoon of extract of orange, and thicken with confectioners' 
sugar. This will frost one cake. Miss Lucy Woodbridge, 

ORANGE CAKE. 

1 cup sugar. Juice of i orange, with water 

2 tablespoons butter, creamed, added to make Yz cup, 
2 eggs, well beaten, 2 cups flour. 

Bake in layers. 2 teaspoons baking powder. 

Frosting. 
Grated rind of orange, 2 cups confectioners* sugar, mixed with 
water and lemon juice until thin enough to spread. 

Mrs, E. D. Thayer, 

SPONGE CAKE AND FILLING. 

Two eggs, beaten together. Add 1 cup of sugar, i cup of flour, 

2 teaspoons baking powder, i teaspoon vanilla and orange extract. 
Lastly, add yi cup of boiling water. This makes a very thin batter. 
Bake in two layers. 

Filling. 
I cup sugar, i t%%y beaten, 

I tablespoon butter, % cup of milk. 

>i tablespoon flour. 
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Cook in a double boiler until it thickens. Then remove from fire 
and add two-thirds cup of nuts, chopped fine, and some vanilla 
extract. Cool before spreading on cake. Mrs, F, P. S, 

LEMON JELLY CAKE. 

2}i cups flour, U cup butter, 

I }i cups sugar, Whites of 5 eggs, 

X cup milk, 2 teaspoonsful baking powder. 

Bake in layers. 

Filling. 
Take the juice and grated rind of i lemon, }4 cup sugar and i 
egg, and beat well together. Put in double boiler and stir over the 
fire until mixture thickens. When cold, put between the cake 
layers, covering the top layer with icmg. Mrs, E, W, Doty, 

CHEAP CREAM CAKE. 

I cup sugar, 2 cups flour, 

I tg%^ I tablespoon butter, 

I cup milk, 2 teaspoons baking powder, 

Bake in layers. Vanilla flavoring. 

Filling. 
One ^%%^ I cup sugar, % cup flour mixed with a little cold milk. 
Put mixture into i pint of boiling milk, and add flavoring. 

Mrs, William Thompson. 
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CHOCOLATE FILLING. 

5 tablespoons grated chocolate, i ^gg^ 
3 tablespoons milk, i teaspoon vanilla extract. 

I cup sugar, 
Beat t!gg^ add milk, chocolate and sugar and cook in double 
boiler until thick. Remove from fire and add flavoring. 

Mrs, George E, Brayton, 

MOCHA FROSTING. 

I cup confectioners* sugar, X cup butter. 

Cream well. Add 2 tablespoons of strong coffee (liquid), 2 tea- 
st)oons cocoa, i teaspoon vanilla. Mrs. Dwight C, Stone, 
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CHOCOLATE FUDGE FROSTING. 

Melt 2 squares of chocolate over steam. Then add i teaspoon 
of butter and 3 tablespoons of hot water and a little vanilla. Add 
confectioners' sugar until of a good consistency to spread. 

Mrs, John C. Moore. 

LEMON AND APPLE FILLING. 

I ^gg^ Juice and grated rind of i lemon, 

I cup sugar, i large apple, grated. 

Boil until it thickens. Mrs, T. W, Hyde, 

LEMON FILLING. 

1 ^%, I cup sugar, 

2 tablespoons flour, i cup water. 
Juice and grated rind of t lemon. 

Mix sugar and flour ; then add tigg^ well beaten ; then water and 
lemon. Put on stove and cook until it thickens. Then let cool and 
put between cake. Miss E, Agnes Stewart, 

ORANGE FILLING. 

Grate the rind, squeeze out the juice and grind the rest of one 
orange in meat chopper. Thicken with confectioners' sugar. . Add 
I cup chopped raisins and % cup chopped walnut meats. 

Mrs, Theodore W. Hyde, 

BOILED ICING WITH MARSHMALLOWS. 

Two cups sugar and 1 1 tablespoons water, boiled together until it 
spins a thread, and then pour slowly on the beaten whites of 2 eggs 
and a little cream of tartar. (The cream of tartar makes it creamy 
and keeps it from sugaring.) Then add marshm allows, and beat 
rather slowly. Miss Delia R, Moore, 

SUGAR COOKIES. 

2 cups granulated sugar, i cup butter, 

3 eggs, I teaspoon baking powder. 
Flour to roll very thin. 

Flavor either with grated rind and a little juice of a lemon, or with 
one teaspoonful of carraway seeds. Miss Maria B, Trumbull. 
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SUGAR COOKIES. 

I qt. flour, when sifted, i >^ cups sugar, 

ji cup butter, 2 eggs, 

}4 cup milk (scant), i teaspoon soda. 

Flavor with lemon or nutmeg, 2 teaspoons cream of tartar. 

Rub sugar and butter together ; then add beaten eggs. Put in 
one-half the flour with cream of tartar and the milk, with soda dis- 
solved in it. Add remainder of flour, being careful not to knead 
very much. Mrs. E, W, Doty, 

RAISIN COOKIES. 

I cup sugar, 4 tablespoons sweet milk, 

% cup butter, i yi. teaspoons baking powder, 

I ^gg^ I teaspoon vanilla. 
Enough flour to roll thin. 

Filling. 
I cup chopped raisins, %, cup sugar, 

yi, cup water, i teaspoonful flour. 

Cook together until thick. Put mixture between two layers of 
the cookies and bake. Mrs, A, A, Anderson, 

PEANUT DROP CAKES. 

3 dessert spoonsful butter, i level teaspoon cream of tartar, 
y2 cup sugar, X teaspoon soda, 

I cup flour, 3 dessert spoonsful sweet milk, 

I t.g'gy I cup chopped peanuts. 

Mix and drop from spoon on buttered tirift 

Mrs, E, W, Doty, 

WALNUT WAFERS. 

1 cup chopped walnuts, Pinch of salt, 

2 eggs, 3 tablespoons flour. 
I cup brown sugar. 

Beat yolks of eggs and sugar togethier ; add flour and salt; then 
the beaten whites of eggs, and, lastly, the nuts. Drop in buttered 
pan, by teaspponsful, two inches apart, and bake in quick oven. 

Miss Maria B. Trumbull, 
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OATMEAL PEANUT COOKIES. 

1 cup sugar, butter, size of hickory nut, creamed together,, 
Yolks of 2 eggs, beaten, i teaspoon almond extract,, 

2 cups oatmeal. Pinch of salt, 

I teaspoon baking powder, Lastly, whites of 2 eggs^ beaten 
Yz cup chopped peanuts, well. 

Mix in order given. Drop from teaspoon and bake in quick oven 
from five to eight minutes. Mrs, F, F, S. 

CRISPETTES. 

I cup granulated sugar, i tablespoon butter, rubbed together, 

1 tggy 2y2 cups oatmeal, » 

2 teaspoons baking powder, A pinch of salt. 
I teaspoon vanilla or almond. 

This makes a very thick mixture. Grease and flour pan, and 
drop on mixture by the spoonful. Do not have oven too hot. 
Remove from fire with a pancake turner as soon as done, and lay 
flat. Afrs, William Thompson, 

OATMEAL CAKES. 

I cup sugar, i t%%y i tablespoon butter, beatien light, 
I cup sour cream, i teaspoon soda, 

I teaspoon cinnamon, 1% cups oatmeal; 

lYz cups flour, I cup either currants or raisins. 

Mix well, and drop into buttered pan pieces as large as yolk of 
an egg, about two inches apart. Mrs, William Morrison, 

BROWNIES. 

1 cup sugar, Yz cup flour, 

)^ cup butter, Yi cup raisins, walnuts or peanuts, 

2 eggs. Flavor with vanilla. 

2 squares chocolate, melted. 

Bake in a moderate oven, and when cool, cut in small squares. 
These are very nice for lunch or afternoon tea. 

Mrs, William Morrison, 

MACAROONS. 

3 ozs. of almond paste, Whites of 2 eggs, 

3 ozs. powdered sugar, i tablespoon flour. 

Beat whites of eggs, adding sugar slowly. Next add paste, 
crumbled as fine as possible; then the flour. Drop in buttered 
pan from teaspoon two inches apart, and bake in quick oven. 
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OATMEAL MACAROONS. 

I tablespoon butter, 2 eggs, 

1 cup sugar, i teaspoon baking powder, 

2 cups rolled oats (raw), i teaspoon vanilla. 
Flour to make stiff, 

Drop on buttered pan about two inches apart. 

Mrs. C, P. TrumbuiL 

LADY FINGERS. 

I cup sugar and K cup butter, beaten together, 
1 tgg, % cup milk, 

I pint flour, i teaspoon soda (level), 

I rounded teaspoon cream i teaspoon vanilla. 
of tartar, 
Roll out, cut in strips, roll in sugar and bake in quick oven. 

Mrs.E. W.Doty. 

VANILLA WAFERS. 

}i cup butter and lard, mixed, % teaspoon salt, 

I cup sugar, 2 teaspoons vanilla, 

I egg, well beaten, % teaspoon soda, 

V cup milk, I teaspoon cream of tartar. 



2}( cups flour. 



Miss Delia Wilcox, 
ORANGE PUFFS. 



% cup butter, H teaspoon salt, 

1 cup sugar, Grated rind and juice % orange, 

2 eggs, yolks, Whites 2 eggs, 

}i cup milk, 3 teaspoons baking powder. 

2 cups flour. 
Mix as cake and bake in muffin pans. 

Miss Grace Z. Mulier (Pratt Recipe), 

COCOANUT DROPS. 

Beat to a froth the whites of 2 eggs. Add gradually i small cup 
of sugar and i cup prepared cocoanut, with i tablespoon flour. 
Butter tin sheets, cover with letter paper, and drop on this the mix- 
ture by spoonsful. Bake five minutes in a quick oven. 



> 



Miss Lucy Woodbridge, 
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CRULLERS. 

I cup sugar, 2 tablespoons melted butter, 

1 cup milk, A little salt and nutmeg, 

2 eggs, . I rounded teaspoon soda, 
Flour to roll, 2 rounded teaspoons cream 

of tartar. 

Cut out, fry in deep fat, and roll in sugar. Mrs E, W, Doty. 

CRULLERS. 

% cup sugar, i teaspoon vanilla, 

?^ cup milk, 2 eggs, 

I dessert spoon butter, 3 cups flour, 

I teaspoon salt, 3 teaspoons baking powder. 

Add more flour to roll, cut out, and fry after they have stood 
one hour. Mrs. Hermann Aiwood. 

CRULLERS. 

1 cup sugar, |^ cup milk, 

yi teaspoon butter, 2 teaspoons baking powder, 

2 eggs. Salt and spice to taste. 
Bread flour to roll, Mrs, J, W. Dunham, 

CRULLERS. 
2 cups sugar, Butter size of an egg, 

4 eggs, % teaspoon salt, 

I nutmeg, 2 teaspoons cream tartar, 

I teaspoon soda, Flour to roll. 

1 cup milk. 

Fry in deep fat. Mrs, Atwood R, Brayton, 

DOUGHNUTS. 

3^ps of milk, 2 eggs, 

2 cups of sugar, i cup butter, 

I cup yeast, or i yeast cake, i grated nutmeg. 
Sponge the milk, i cup of sugar, and yeast over night — about as 
stiff as for bread. Next morning add the butter, the other cup of 
sugar, the 2 eggs and nutmeg, and let it rise again, keeping it as 
stiff as for bread. When light again, add flour until you can put them 
on the table to mould. Mould about twenty minutes, cut out and let 
stand where it is warm until as light as raised biscuit. Then boil 
in hot lard from five to seven minutes. When almost cold, roll 
them in confectioners' sugar and let them stand half an hour ; then 
roll in fresh sugar. This will make six dozen, and they are very fine. 

Miss •^y(^,^\]^dbridg€. 
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MOLASSES CAKE. 

yi cup New Orleans molasses, i ^gg^ 

yi, cup soui* cream, i teaspoon soda, 

yi, cup brown sugar, i tablespoon ginger, 

I cup seeded raisins,' i teaspoon cinnamon. 

Butter size of an t^g^ 2 cups flour. 

; Mrs, M, R WUlard: 

BREAKFAST COOKIES. 

I cup sugar, i egg. 

Butter size of an t^g^ 2 tablespoons milk, \ 

yi. teaspoon soda, yi teaspoon cream tartar. ' 

Flour to roll. 
Turn cookies in sugar before baking. 

Mrs. Charles H, Crandall. 

SOFT GINGERBREAD. 

I cup molasses, i teaspoon ginger, 

1 ^gg^ Pinch of salt, 

2 tablespppns melted butter i teaspoon soda dissolved in 

(measured before melting), Yz cup boiling water. 
I pint of flour, Mrs, N, P, Trumbull. 

GINGER SNAPS. 

I cup molasses, yi, cup sugar, 

I cup butter. Add ginger ; also cinnamon g^nd 

I full teaspoon soda dissolved nutmeg if wished, 
in boiling water. Flour to knead soft. 

Roll thin and bake in quick oven. Mrs, T, W, Hyde, 

GINGER SNAPS. 

yi, cup butter, i tablespoon ginger, 

I cup sugar, i heaping teaspoon soda, 

1 cup molasses, yi cup water. 
Flour to roll very thin, 

Bake in quick oven. Mrs. E, W, Doty. 

MOLASSES COOKIES. 

2 cups molasses, 2 teaspoons soda, 

2 tablespoons lard, 2 teaspoons ginger, 

]i cup hot water, A little salt. , , , 

Flour to make stiff to drop from spoon. ^Mfd^^i^^^^^^^^- 
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MOLASSES PUFFS. 

3 tablespoons butter, yi, cup boiling water, 

)i cup molasses, i level teaspoon soda, 

yi, cup sugar, y% teaspoon each pf ginger 

1 ^%%^ and cinnamon. 

2 cups of flour, 

Pour into pans, and when baked, cut into squares. 

Mrs, T, W. Hyde. 

MOLASSES COOKIES. 

I small cup molasses, %, small cup milk, 

% cup sugar, i teaspoon soda. 

yi, cup butter. 

Flour to roll. Mrs. Charles B, CrandalL 
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Preserve Large Fruits Whole 




WOULD you like to have your Peaches, Peatrs, 
etc., look as perfect on the table in January 
as they did in September? Then let us tell 
you the secret: . 

"irS ALL IN THE JAR." 

This Jar is all glass; no metal parts to rust and 

spoil the fruit. It is 
easy to seal and opfen. 
A slight pressure on 
the lever on the side of 
the jar makes a perfect 
seal, or opens the jar. 
It is machine made, 
with smooth edges, 
and is wide mouthed 
to permit of preserving 
large fruits whole. 

MADE IN THREE 
SIZES 

Pints, Quarts 

AND 

Half Gallons 

Ask your grocer for 
these Jars. If he does 
not have them, write 
us. 

Hazel-Atlas Glass Co. 

WHEELING, W. VA. 



SiS, Ui 
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Pickles and Preserves. 



In preserving fruits by canning, the most essential things in the 
process are the sterilization of all the utensils and the sealing of the 
product, to exclude bacteria, yeast and mold. All fruits should, if 
possible, be freshly picked for preserving. No imperfect fruit 
should be used. Prepare only as much fruit as can be conveniently 
cooked*. . It is important that the jars, covers and rubber rings be 
in perfect condition. Use only new rubber rings. Wash and 
sterilize the jars by placing them in cold water and letting the water 
heat gradually, and boil ten minutes. Jars must be filled to over- 
flowing. Invert jar to be sure it is air-tight. 

CANNING VEGETABLES. 

Select young and tender vegetables. Pack firmly in sterilized 
jars, cover with cold water, add a teaspoon of salt to each jar, put 
on the tops, and boil one hour in a water bath, on three successive 
days. Between boilings, put on the rubber rings, and seal.. If a 
dish^paii is used for the water bath, have a rack which will prevent 
the jars from resting on the bottom of the pan. Place another pan 
over it to keep in the steam. Prepare string beans, asparagus, 
green corn, beets and peas, in this way. Tomatoes need only to be 
boiled one day. 

CANNED BEETS. 

Boil beets until tender. Cut in small pieces, pack tightly in glass 
jars and cover with the following mixture : 

I quart vinegar, i lb. sugar, 

I tablespoon mixed spices, A little salt. 

Boil all together, pour over the beets, and seal while hot. 

Mrs, Moses A, Pendleton^ Sr. 

PEPPER HASH. 

I large peck green tomatoes, 4 quarts green peppers, 
I large cabbage, i quart onions. 

Chop each separately, salt well and let stand until the next day. 
Drain thoroughly, and put into it 2 quarts vinegar, 2 lbs. brown 
sugar, mustard seed, and cook half an hour. 

Mrs, N, P, Trumbull^ 
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MUSTARD PICKLE. 

% peck green tomatoes, i head cabbage, 

I head cauliflower, 5 green peppers, 

I bunch celery, i quart small onions. 

Chop all ingredients except the onions, add i cup salt and let 
stand over night. In the morning, drain and add : 

}i lb. mustard, % oz. tumeric, 

I cup flour, I cup sugar. 

3 quarts vinegar, 

Put over fire and boil. Mrs, John Denison, 

COLD CATSUP. 

I peck tomatoes, chopped, 2 cups chopped onions, 

4 red peppers, chopped, i cup white mustard seed, 

1 cup black mustard seed, 2 ozs. celery seed, 
4 cups sugar, i cup salt, 

4 tablespoons black pepper, 4 teaspoons cinnamon, 

2 teaspoons cloves, 2 quarts vinegar. 

Stir well together and bottle without cooking. 

Miss Agnes Stewart 

TOMATO CATSUP. 

% bushel ripe tomatoes, sliced, 5 good-sized onions, sliced. 
Boil together until soft. When cool, strain, and to every 6 quarts 
of juice, 2 tablespoons salt, i tablespoon each powdered cloves, 
cinnamon and allspice, 1 teaspoon each of black and cayenne 
pepper, i teacup brown sugar, i pint good vinegar. Boil away 
fully one-half. Mrs, Kate Faxon Wild, 

CHILI SAUCE. 

I dozen ripe tomatoes, i large onion, 

4 large green peppers, i large red pepper. 

Chop all fine, and add : 

I cup sugar, 2 cups vinegar, 

I tablespoon salt, i teaspoon each cloves, 

I nutmeg, cinnamon, ginger. 

Boil gently till well cooked, and bottle. 

Miss Caroline T, Oilman ( Thousand Islands Rule). 
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CHOW CHOW. 

Slice I peck green tomatoes, add i large cup salt and let stand 
about twelve hours. Drain thoroughly and add : 6 green peppers, 
6 medium-sized white onions, 2 lbs. sugar, 2 tablespoons pepper- 
corns, I tablespoon whole cloves, i tablespoon each ground cinna- 
mon and mace, and yi teaspoon black pepper. Peppers and onions 
should be chopped. 

Arrange in kettle in layers ; first a* layer of chopped mixture, then 
a layer of sugar and spice, until whole is used. Cover with vinegar 
and simmer two hours. Mrs, Frank Palmer, 

GREEN TOMATO PICKLE. 

8 lbs. tomatoes, 3 lbs. sugar. 

2 quarts vinegar. 

Put sugar and vinegar in kettle, let come to a boil and add 2 
onions, chopped fine, 2 teaspoons sah, i tablespoon cloves, i table- 
spoon cinnamon (stick). Then add sliced tomatoes, boil four or 
five minutes, and put in air-tight cans. Mrs, M, E. Weeks, 

GREEN TOMATO PICKLE. 

Slice 1 peck ^een tomatoes and 12 large onions. Place in layers, 
sprinkling each layer with salt, and let stand twenty-four hours. 
Then put through a sieve, and add 3 green or red peppers, sliced, 
X lb. white mustard seed, bruised, i oz. celery seed, i oz. whole 
allspice, Yz oz. cloves, i oz. each mace and black peppercorns, i lb. 
brown sugar. Cover with strong vinegar, and simmer fast until 
tomatoes look clear. When ready to take from fire, add i box 
ground mustard. Mrs, T, W, Hyde, 

BORDEAUX SAUCE. 

One quart green tomatoes, chopped, and salted over night. In 
morning, drain and add 2 quarts chopped cabbage, 5 chopped 
onions and 6 chopped red peppers. Mix well with : 

I quart vinegar, i large cup sugar, 

Vz tablespoon tumeric powder, yi, tablespoon allspice, 

1 tablespoon white mustard seed, i tablespoon celery seed. 

2 tablespoons salt, Miss Bari^ncbMuiler. 
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SPICED GRAPE. 

Wash grapes and slip from skins. Boil pulp until it can be 
rubbed through a collander and remove seeds. Weigh skins and 
pulp, and to 6 lbs. grapes add : 

3 lbs. sugar, i tablespoon nutmeg or allspice, 

1 tablespoon cinnamon, i tablespoon cloves, 
A little pepper, i cup water. 

Boil until about as thick as catsup, and when nearly done, add i 
cup of vinegar. Mrs, E, W. Doty. 

TOMATO MARMALADE. 

6 lbs. ripe tomatoes, 3 lbs. sugar, 

3 small peppers (seeds removed), i pint vinegar, 

2 teaspoons each cinnamon, mace, allspice and cloves. 

Place all over fire ; putting spices, which should be whole, in a 
bag and boil until thick. Mrs, Kate Faxon WUd, 

TOMATO SOY. 

I peck ripe tomatoes, peeled, i quart vinegar, 

3 lbs. dark brown sugar, i oz. whole cloves. 

Boil all together very slowly until it is rich and thick, and reduced 
fully two-thirds. Mrs, John C, Moore, 

SWEET PICKLED PEACHES. 

6 lbs. peaches, 3 lbs. sugar, 

I quart vinegar, % oz. whole cloves. 

yi oz. stick cinnamon. 
Boil sugar, spices and vinegar together. Put in the peaches, and 
when they crack open, take them out into a bowl. The next day, 
boil down the syrup, pour over the peaches and seal in jars. 

Mrs. N, P, TrumbuU, 

PRESERVED STRAWBERRY TOMATOES. 

5 lbs. tomatoes, 2 tablespoons cloves, 

I pint vinegar, Allspice and cinnamon. 

3 lbs. sugar, 

Simmer nearly two hours. Mrs, Anna Wood. 

PEAR MARMALADE. 
% lbs. ripe pears (peel and cut % lb. box candied ginger, 
in small pieces), 5 lemons. 

4 lbs. sugar, 
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Cut rind from lemon and boil in two waters; then add, with 
sliced lemon, to other ingredients. Simmer until pears are lender, 
or until juice thickens. Mrs, John Denison, 

PEAR MARMALADE. 

8 lbs. pears, sliced thin, 8 lbs. sugar, 

4 lemons, Yz lb. candied ginger. 

Boil lemons soft, after slicing and taking out seeds, :then add 
sugar, ginger and pears, and boil two hours. Miss Sallie Palmer, 

ORANGE MARMALADE. 

Three large, juicy oranges and juice of a fourth ; 2 lemons and 
juice of third. Shred the oranges and lemons, add juice, and 
measure. There should be about three pints. To each pint add 
three pints of water. Let the mixture stand over night, then boil 
until very tender and let cool. There should be seven pints. If a 
little short, add water to make it up. Then add 7 lbs. sugar and 
boil hard from forty- five minutes to one hour, when it should jelly. 

Mrs, Dwight C, Stone, 

RHUBARB MARMALADE. 

4 lbs. rhubarb, 6 lbs. sugar, 

5 lemons, 5 tablespoons Jamaica ginger. 
Peel rind of lemons very thin, and boil. When tender, chop very 

fine. When rhubarb has boiled about an hour, add juice of lemons, 
water in which peel was boiled, peel and ginger. Boil slowly about 
three hours, or until it jams. Mrs, N, P, Trumbull, 

RHUBARB JAM. 

5 lbs. sugar, 6 lbs. rhubarb, 

I lb. figs, ' I lemon. 

Put rhubarb and sugar down over night. In the morning put in 
juice of lemon. Put through the chopper rind and pulp of lemon, 
and the figs, and add to rhubarb mixture. Let it boil well for ten 
minute*, then set it back and let simmer two hours. 

Mrs, John C, Moore, 

PINEAPPLE HONEY. 

3 lbs. granulated sugar, i ripe pineapple, grated. 

I pint boiling water. 
Boil fifteen to twenty minutes. Miss ^-^^g^^^^JiS^Z 
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LEMON BUTTER. 

I ^ cups sugar, 2 lemons, 

3 ^SS^t Butter, size of a walnut. 

Scant }i teacup water. 
Stir all together and let come to a boil. Miss E, Agnes Stewart 

APPLE JELLY. 

Three quarts russet^ ; quarter, cover with water, and stew until 
soft; then put in jelly bag, and strain. To a cupful of juice put a 
cup of sugar. Put sugar in oven and heat while juice is cooking 
twenty minutes. Then put together and cook about ten minutes, 
or until it jellies. Put in jelly tumblers. Mrs, Noyes Wilcox. 

APPLE CONSERVE. 

Five lbs. of crab or red apples quartered and cored, but not 
peeled. 4 lbs. sugar, i lb. raisins, 4 oranges, i cup water. Peel 
oranges very thin, remove all white part, use pulp and peel cut in 
strips. Cook all together until tender, about three hours. 

Miss Barbara Muller, 
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CANDY. 



SEA FOAM CANDY. 

Two cups dark brown sugar. Put in pan and cover with boiling 
water. Let it boil until it threads; then pour very slowly jnto the 
beaten white of i eggy stirring constantly. Then add )4 to U oi b. 
cup of nuts, and beat until thick enough to shake from a spoon to 
board. Mrs, C, P. Trumbull 

ORANGE STRAWS. 

Cut orange peel into strips, put into cold water and boil twenty 
minutes. Repeat this process twice. To i cup orange peel add i 
cup sugar, water to cover, and boil until it threads. Roll in granu- 
lated sugar and place on platter to dry. Miss Helen Cleveland, 

ORANGE NUT SQUARES. 

Beat I ^gg until quite stiff. Then add slowly, i cup brown 
sugar, I cup chopped walnut or hickory nuts, a pinch of salt and a 
little soda. Flavor with orange extract. Spread on buttered tin 
and bake in moderate oven twenty minutes. When done, cut in 
squares. Miss Lulu Brayton, 

BUTTER SCOTCH. 

1 cup molasses, i cup butter, 

2 cups powdered sugar. Pinch of soda. 

Boil until it hardens in water, pour in thin sheets and cool. 

Miss Helen Cleveland, 

WALNUT FUDGE. 

3 cups granulated sugar, i cup milk. 
I tablespoon butter. 

Boil until mixture forms a soft ball in cold water. Then take 
from fire, add i teaspoon vanilla and i cup English walnuts, chopped 
fine. Beat until creamy, pour into buttered pan, and when cold, 
cut into squares. Miss Lulu Brayton, 

FIG CANDY. 

Boil I cup of sugar and Yi cup of water together without stirring 
until the mixture is a pale amber color. Add % teaspoon cream of 
tartar and Yt. lb. figs, chopped fine, and turn into a buttered dish. 
When cold, cut into scjuares. ^''''Mf^ bRi^le 
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COFFEE CANDY. 

Boil together without stirring }i cup strong coffee and 2 cups of 
sugar until it spins a thread. Remove the pan from fire to a dish of 
water and beat quickly until it creams. Stir in a cup of chopped 
walnut meats, pour into a flat tin, and cut into squares. 

Aft'ss Helen Cleveland. 

CHOCOLATE FUDGE. 

3 cups granulated sugar, i cup milk, 

I tablespoon butter, yi, cake chocolate. 

Boil ten minutes, or until it forms a soft ball when dropped in 
cold water. Take from fire, flavor with one teaspoon vanilla, beat 
until creamy and pour into buttered pan. When cool, cut into 
squares. A cup of chopped walnut meats may be added if desired. 

Miss Lulu Brayton. 
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FIRELESS COOKERY. 



Almost all foods that are prepared by boiling or steaming, and 
some that are baked, can be cooked in the fireless cooker. During 
ordinary cooking, there is a great loss of heat due to radiation and 
escaping steam. When this heat is retained, the food goes on cook- 
ing without adding more heat. Some of the advantages of the 
cooker are economy of fuel and time, absence of heat and odors in 
the kitchen, and it is thought by many to develop a superior flavor 
in the food. 

To make a fireless cooker at home, secure an old trunk or a deep 
wooden box that has a good cover. Line with heavy paper or 
several thicknesses of newspaper. Pack the bottom with a firm 
layer of hay or excelsior about four inches deep. Put in the cooking 
pail, which should be of granite ware with a tightly fitting cover and 
holding about six quarts. It should come within about four inches 
of the top of the box. Pack the hay or excelsior tightly around the 
kettle, filling up the box. When the kettle is removed, it will leave 
a hole just large enough for the kettle to slip in again. Make a 
cushion four inches deep to fit over the top of the box and fill with 
the insulating material. Repack from time to time if any of the 
material shrinks. The cover of the box should shut tightly and with 
slight pressure. ^ 

COOKING THE CHEAPER CUTS OF MEAT, 

Use brisket, round or rump of beef or shoulder of mutton. 

6 lbs. meat, 6 peppercorns, * 

I bay leaf, 3 pints of cold water. 

Wash the meat and place it in the fireless cooker kettle, and add 
water and seasoning. Heat very slowly over the fire to the boiling 
point; boil gently fifteen minutes. Then add one tablespoon of 
salt, and place the kettle quickly, with its cover tightly closed, in 
the cooker. After twelve hours, open the cooker and test the meat. 
If tender, set kettle in cool place until fat hardens. Remove fat, 
place meat on a platter for serving and keep the warmer for sowp., 
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BOILED HAM. 
One^half ham or shoulder, % cup vinegar, i tablespoon dark 

brown sugar, cold water to cover. 

Soak ham in cold water if very salt. Place it, skin side up in the 
cooker kettle. Cover with water, add sugar and vinegar, and cook 
slowly one hour over the fire. Quickly place the kettle, covered, 
in the fireless cooker, and do not open for twelve hours. If the ham 
is tender, let it stand until perfectly cold, then remove from water, 
and skin. If not tender, reheat on the stove, and repack in cooker 
three hours longer. 

CORNED BEEF. 

Six lbs, rump corned. Put into the cooker pail and cover with 
water. Cook slowly over the fire forty minutes ; then put it into 
the cooker for ten or twelve hours. Cornbeef will be more delicate, 
if when allowed to boil the first time, the water is changed and fresh 
boiling water is added. 

BROWN BEEF STEW. 

One and one-half lbs* beef cut in small pieces, i onion, i slice 
turnip, I carrot, 3 potatoes, \}^ tablespoons flour, X teaspoon 
pepper J 5 cups water, r teaspoon salt, added when cooked. Cut fat 
from the meat and roil meat in flour and fry in fat until brown. 
Add vegetables and water and simmer gently fifteen minutes. Cut 
potatoes lengthwise and add to stew. Place in cooker and leave 
for six hours. 

SOUP STOCK. 
\}i lbs. soup meat and bone, i}i quarts water, 

6 peppercorns, 3 cloves, 

3 pieces parsley, X cup carrots, 

% cup turnips, X cup onions, 

X cup celery, i teaspoon salt. 

Wash and cut the meat into small pieces. Let it soak in the 
wat^ and prepare vegetables ; add seasoning and vegetables and 
bring slowly to the boiling point. Remove the scum, boil ten 
minutes, place in the cooker and leave for nine or ten hours. 

CHICKEN FRICASSEE. 

Divide the chicken or fowl into thirteen pieces. Use enough 

ater to cover and add 2 tablespoons of salt to each quart of water. 

i while fricassee is to be made, put the chicken on to cook in warm 

ater. If brown fricassee is to be made, brown the chicken first 

n a frying pan, and start it cooking in cold water. Let the chicken 

boil ten minut/^s, place in cooker, and leave ten hours or more. 
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GRAVY FOR WHITE FRICASSEE. 

J ^ After the chicken is tender, remove it from kettle. Add milk or 

cream to the gravy if desired, and thicken with i tablespoon of 
flour to each cup of gravy. Reheat chicken in gravy and serve. 

' GRAVY FOR BROWN FRICASSEE. ::| 

,-f- ■ . . .. »^ij 

Dredge the cooked pieces with flour and fry in fat until brown. 

Make a brown sauce from the gravy with brown flour. Reheat ■ 

chicken in gravy and serve. fv 
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VEGETABLES. 



Strong vegetables and vegetables that require long cooking, are 
very satisfactory cooked in the cooker. Prepare the vegetables, 
add boiling salted water and boil on stove five minutes, then remove 
to cooker. 

Cook onions in cooker - - - 3 hours. 

Cook cabbage in cooker - - - 2 to 4 hours. 

Cook string beans - - - - 6 hours. 

Cook Lima beans, . - - . 2 hours. 

Cook beets 5 hours. 

Reheat vegetables with seasonings before serving if necessary. 

CEREALS. 

In order to cook cereals in the cooker, a pan similar to a pudding- 
dish may be used for the inside utensil. It must rest on the rim. 
of the cooker kettle and have the same cover. Boil the cereal in 
the usual amount of water in the pudding-dish five minutes. 
Remove from fire and place over the cooker kettle, which should 
be filled with boiling water. Place in the cooker and leave eight 
to ten hours. Miss Florence WiUard. 
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Palmer's Wholeso. 
Brownish Flour. 

If assured the fulfilment of one wish, what would it t 
fortune* an honored name, a commanding position r social er 
Or would the wish be similar to the prayer of the little gir 
visited socially with her motiier and was heard to lisp when 
**And, O Lord, give me style." Would not a sensible wish bel 
less body, which means a healthful one? No headaches, rheum 
digestive disturbances there. A body wherein member witt 
works harmoniously, carries a happy mind. The two go hani 

'Twere useless thus to ventilate these homilies, if attaining 
ful body were impossible. But it rs possible. A cause exists t* 
and discord overtake one. The usual custom of not fnaltthg th"e"ctv 
of the cause a serious, long-continued endeavor, annuls not the\ 
its existence. ^* 

Consider for a moment that the character of the articles which go >v 
build or compose a structure absolutely determines the quality, permanences 
and usefulness of that structure.. The auto driver scrutiaij^es. the. lubri- 
cating oil and seeks good rubber for th,e tires, or assumes an added risk 
of life. Our marvelously constructed bodies are no exception to that 
rule, though many people judge that atmost any food pleasingly packed 
is good enough. Our grandparents had few foods, mainly simple ones, 
too, from which to choose. Mid the hundred and fifty odd ones? offered 
today, is it strange that certain of them, though perchance popular floc" 
fashionable, may be causing physical disturbance, even contiveneESf neu- 
ralgia and kindred ills ? ■* 

Since flour is upon the table at each meal, prudence prompts that 
inteUigent thought be given its 'choice, because, if wron^i-tte-iyHwIiip 
injury becomes a serious mattef later. 

Some forty odd years ago, inventions In milling machinery produced 
a whiter flour than the former golden tinted one* This whitenfsB took 
the popular fancy. To produce it, the miller had to debar those elementK 
in the wheat not white, or must bleach them. This is a sin, because 
wheat was made a golden color by one wiser than the miller. A golden 
loaf carries a deeper significance to a reflective mind than a snow while 
one. It comes more direct from Nature and Nature's God, and h not 
impoverished by the fashions, foibles and whims of mankind. 

Numbers of our citizens realize the truth of these statements since 
lasting a wholesome brownish flour sold by Mr. S. H. Cheeebro. and 
made by a former Stonington citizen, Mr. John S. Palmer. This brand 
actually checks constipation and s/o^s the use of pills and pelJeU after 
only a few meals. The William Segar Co., Westerly, R. I. j John M. 
Noyes, Mystic, and The Hartford Delicatessen Co., New London, fnrnJsh 
it also. 

Mid the high cost of living, if it be hard to make both end* meet, 
try making one end of 

Palmer's Wholesome 
Brownish Flour-^^ 
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Strong 
very sati*^ 
add boilii 
to cooker 

CfER ST., * STONINGTON, CONN. 



^ MISS S. E. SHEFFIELD, 

...DEALER IN... 

"; 2)r^ (5oobs, IfanciP ©oobs, 
IRotions. Etc. 



,108 Water Street, , Stoainglon, Cdlm. 



SAMUEL CHESEBRO, 1837. SAMOdi^ H, CHESEBRO. i859. 
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Groceries niiir iUrolnsioiis, 



fcFLOUR. MEAL AND FEED. 

STONINGTON, CONN. . 
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